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OMMISSION 4 BROKERAGE HOUSES 








W. H. NICHOLLS & CO. 


Brokers+ + + + 


Chicago 








42 K.ver St. +H 
FISK-KYLE Co, 


ANNED GOODS 
BROKERS 


Beta blished 
1892 


Correspondence Solicited 
42 River St., 


J. K. ARMSBY CO. 


Wholesale... 


Chicago. 





Brokerage and Commission | 





ye Pacific Coast | 

eon 0 notes | 
ST parties «42 River St., CHICAGO | 
Luman R. WinG & Co. 


WHOLESALE 
COMMISSION MERCHANTS IN | 


CANNED GOODS | 
2-4 Wasasu Ave.. CHICAGO 


Sam Baer é Co,, Chicago, Ills. 


Brokers, Canned Goods and Dried Fruits 


We Sell Goods at Market Values 


Write us always when you have any 
surplus stocks. Room 47, 53 River St. 


WM. M. McKOWN 


Broker in 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 











| EDWARD P. SILLS 


Packers’ Agent and Broker in 


@anned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
| Liberal Advances on Consignments. 


| Emerson 6 Hall 
| Canned Goods and Dried Fruit 


BROKERS 


521 So. 13th St» Omaha, Neb. 


BAKER&SMORGAN 


Canned Goods Brokers 
ABERDEEN, a MARYLAND 


Our Specialties: Corn and Tomatoes 








T. J. O'BYRNE & CO. 


Brokerage Commission 


Canned Goods and Dried Fruits 














42 RIVER ST., CHICAGO 





ANDREW WEBER COMPANY 


BROKERAGE, SHIPPING ano COMMISSION 
EXPORT IMPORT 
Salmon, Fruit, Flour, Cheese, Lumber, Etc. 
302-303 Pacific Block, SEATTLE, U.S.A. 
CABLE ADDRESS ““WEBRI’’ 


404 Majestic Building :: 


LOUIS M. PARK COMPANY 


Established 1896 


OFFICES C d G ood 
Minneapolis anne S$ 
St. Raul B k 
Duluth ro ers 
Note.—We cover all jobbing points tributary to 

these cities. No better equipped brokerage firm 


in the west. 
WILLIAM DUGDALE verti: 


BROKER 


CANNED GOODS AND CANNERS’ SUPPLIES 


CORRESPONDENCE SOLICITED 


Indianapolis, Ind, 


HOOKE-FIELD CO. 


SAN FRANCISCO, CAL. 
Wholesale Commission and 
Canned Goods Brokers 











Eastern Corn and Peas a Specialty 


J. L. FLANNERY, JR. 


BROKER 
42 River st. - CHICAGO 


Griffith-Durney 
Company San Francisco 


Wholesale 
Canned Goods Brokers 


GETTYS & GILBERT, 
BROKERS AND 
COMMISSION MERCHANTS 


CANNED Gooops, DRieD FRuitTs, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce ST., ST. LOUIS, MO. 

















THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


CHICAGO, 53 River Street 


cal # cal 


INDIANAPOLIS, Commercial Club Building 





F. Kessell G6 Company 


BokKerage and Commission 


CANNED GOODS, FRUI 


TS, PULPS 





htai 





Consignments received, and highest prices 


d Corr Pp di e 





invited from Canners with quotations on goods 


Kingdom. Open for first-class Agencies. 


Bankers: London Joint Stock Bank, Lo 


7 and 8 Railway Approach 


London Bridge, London, S. E., England 


suitable for the United 


ndon, England 


Ahrons-Seibert Co., Ltd. 


New Orleans 


CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Sole Agents Green Heart Extract 


“TABASCO SAUCE” 


Correspondence Solicited. 
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| The Sprague-Hawkins 
Power Hoist and Conveyor 














Sold under the Sprague Canning Machinery Company’s guarantee of perfect 
satisfaction. Price complete, with 50 feet of track and cables, $300.00, f. o. b. 
cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, 
Sole Owners and Manufacturers, CHICAGO, ILLINOIS 
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The Harris Patent Power Hoist and Carrying sane 


he Len 
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Sold’ under .C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 








F.0. B. cars Rome, N. Y. For 
further information and catalogue 
address 





C.S. HARRIS COMPANY, Sole Owners and Manufacturers, ROME, N. Y. 
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The Queen Anne Corn Coches 




















This machine is not an experiment, it has proven its claim not only to the front rank, but to 

leadership—and rightly, too. There is no Cooker on the market possessing so many good 

features; simplicity, capacity, easy to clean, lightest running, removable stirer, etc. _Testi- 

monials for the asking. Get your orders in early to insure prompt delivery; demands will be 

great for this machine. How about your other requirements for 1905?—none too early to take 
it up. Always something special in second hand machinery. 


H. COT TINGHAM, 


BALTIMORE, MD. 






































CHAS. J. TAGLIABUE 
Manufacturing Comp’y 





Thermometers 
for 
Canners 







OFFICES: 
53 Fulton Street, New York 












FACTORY: 
2026-2032 Pacific Street, Borough of Brooklyn, 
New York 





THE CANNER AND DRIED FRUIT PACKER. 














STRAWBERRY 
RASPBERRY 
BLACKBERRY 


Vegetable Colors 


The Food Laws and Food Commis- 
sioners are opposed to coal tar colors. 
Carmine and Cochineal are not 
Vegetable Colors. We offer Red, 
Blue, Yellow, Green, etc., Strictly 
Vegetable Colors of great intensity 
and absolute purity. 
The ONLY SAFE COLORS to use 


Prices and Particulars on Application 


The Preservaline Mfg. Company 
41 and 43 WARREN STREET 
NEW YORK 
SAN FRANCISCO 


441-443 Third Street 


CHICAGO 
190 Michigan Street 











The 
Stickney 


Bean Filler 
and Syruper 


Double or Single Line, Capacity 

1000 to 1500 per hour to the 

Line, according to size of bean, 
can or stud hole. 





TESTIMONIALS: 

‘*We consider it one of the 
best pieces of machinery in 
our factory.”’ 

ELYRIA Can’g Co., 
Elyria, Ohio 

‘The machine is a very 
satisfactory one, clean, neat, 
and uniform in filling.’’ 

DICKINSON & Co., 
Eureka, Ill. 





Special filling machines for all purposes, handling light 
and heavy Syrups, Condensed [lilk, Baked Beans, Fats, 
Oils, Mustard, etc. in round or square cans or glass jars. 
New England Agent for 
Sprague Canning Machinery Co.’s full line 


Henry R. Stickney, Portland, Maine 























Special Eastern Agent for 
The “Sprague’”’ 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’ 
Filler, Model ‘‘M’’ Corn 


soneed i Cutter, Corn Cookers, 

Canning Silkers and all 

Factory, Machines for 
I sell it. Canning Purposes 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 


Don’t Worry, 
ask me, I'll get 
it for you 


Climax Flux, 
“Lockwood” 
Gas Machines, 

Tools, Etc., Etc. 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 
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This Illustrates the . 
Most Perfect [achine for ' 


Heading Round Cans 





This Crimper is of new and unequaled 
design. It is quickly adjustable to differ- 
ent diameters and lengths without 
change of parts. The crimping rings 
are only adjustable laterally and can 
not be put out of axial adjustment. 
Its capacity is without limit in speed. 


WE MANUFACTURE 





Seamers, Floaters, Testers, making a 
complete line of High-speed Fruit Can Diligent study of the Slitter prob- 
| machines of unequaled design and con- | Jem has made it possible for the in- 
struction. ventor of this machine to perfect it 
in every particular and it stands far 
P —= in advance of all Slitters hereto- 
Catalog Mailed on Application | fore offered. It is operated by a 
| single belt, the Automatic feed, re- 
ceiving and discharge rolls and cut- 
ter shafts being perfectly timed by 
cut steel gears. Noslitter operated 
by two belts can produce equal re- 
sults. 





It is continuous in operation and almost 
noiseless. These machines are heading 130 


e 
condensed milk cans per minute, whichis | > 
much less than their capacity. The bot Ica n us ria 0. 
toms are Tagge r’s tin, very difficult materi 
UTICA, N. Y. 


al to handle in other he ading machines. If 
bodies are of uniform size, no crimping is 
required, 














/ The Leiger Automatic Tin Can Tester 


MANUFACTURED BY 






- 2 The L. BENEDICT CO., 128-130 S. Clinton St., CHICAGO 


JAMES FRAKE, MANAGER 


This Tester works automatically. It stops if cans cease to go into Tester and 
starts when they commence to come down the run. It separates the bad cans 
trom the good, or in other words, it automatically throws out all bad cans, how- 
ever small the leakage may be. It will test both round and square cans. 
The Tester requires no attendant and will run 30,000 a day, and it is im- 
possible to get a bad can among the good ones. The machine weighs less 
than 2,000 pounds, occupies 4x8 feet of floor space, and requires about 
one-half horse power to drive it. 























JAS. G. GRIEM, Pres. JAC. C. SCHMIDT, Vice-Pres. ALFRED T. HIPKE, Sec. and Treas. 


NEW HOLSTEIN CANNING COMPANY 


PACKERS OF THE 


UNIFORM ano BUTTER LILY Branps 
PEAS avD CORN @ 


NEW HOLSTEIN - WISCONSIN 
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Virginia Can Company 


MANUFACTURERS 


Tin Cans, Boxes, Solder and Acids, 
Canners Supplies. 


Buchanan, Virginia 
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Those who have 

Once used the Virginia Cans 
Continue to use them. 

This is on 

Account of their Superior Quality. 
Our largely 

Increased capacity and fine 
Shipping facilities by two main 
Trunk lines enable us 

To make prompt deliveries to all. 
In writing for prices let 

Us know how many you will need. 














Virginia Can Company 


Oo. C. HUFFMAN, Pres. & Gen’! Mgr. 


Buchanan, Virginia 
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NEW BUCKLIN 
PEA FILLER AND BRINER 






Established 1875 & M. G. Madson, Pres. A Incorporated 1892 
A C.L. Kunz, V.-Pres. A C. Madson, Sec.andTreas. & 














1905 MODEL 
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THE 
M. G. MADSON 
SEED CO. 


Seed Growers» Merchants 
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Specialty CORN 

of Growing 

PEAS f 

the anda TOMATO 

Trade gaa PLANTS 

RN RRR = MANUFACTURED BY. 

3 Office and Warehouse: MANITOWOC, WIS. THE SINCLAIR: SCOTT COMPANY 
‘ Seed Farm and Green House: MADSON STATION, W. C. R. R. Manufacturers of Canning House Machinery 
wwe’ BALTIMORE, /AD. 





Newest Time Device for Processin 
Made by JOHN T. STAFF, JR., Terre Haute, Ind. 8 THE CHISHOLM-SCOTT Co. 
No More Undercooking, No [lore Overcooking, 


No More Errors PEA HULLING MACHINERY 


The Clock Will Tell You, and Keep You Right 





Simply t Works: Baltimore, Headquarters 
Simply turn | at office of the 
the hand on | CORPSMEEES SmEESS. FT senc.asnaeere Of 
Bie. dial tates Niagara Falls, Wells and Patapsco Sts 
te mY. Rear of 1800 Light St. 
number ot 
minutes the 
process calls 
for, and a min- 
ute before that 
time is up the 
bell rings 

Dials made 


v= {| GENERAL BUSINESS 
wis with CORRESPONDENCE 


several of the 


largest pack- 


ers and would 

like to send ADDRESS US 

them to every 

factory for 

trial, to be C di Ob « 
sent back if a 1Z, 110 
not entirely 

satisfactory. 





Only a Limited Number willbe put out this Season, so Order Early 





i~o 





Rope Transmission Belt Conveyors 
Appliances, 
Chain Belting, 
Sprocket Wheels, 
Friction Clutches, 


Shafting, Pulleys, Gearing. 


for all purposes, 
Barrel Elevators, 
Package Carriers, 
Spiral Conveyors, 
Elevator Buckets. 


1075-1097 West 15th Street, CHICAGO 








Power Transmitting. Elevating and 
Conveying Machinery 


Webster Manufacturing Company 
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lise Acme bias 


FOR 


Canning and Can-Making 
Will save 60 to 70 per 


cent. over Gasoline Ma- 
chines; will save 75 per 
cent. over City Gas. 


=a 


ACME GAS PLANTS 


LAIHdWVd ONY STIVINOWILSSL YOS SLIUM 


Manufactured and Installed by 


The Acme Gas Company 


1010 Monadnock Bldg., 


CHICAGO, ILL. 











Condensed 
Paste 


Powder 


HEAPER than flour paste. 


and can be shipped in mid-winter. 











Being dry it saves freight 
One pound will 
make In one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 
three times more PASTE tnan cold water Paste Powders. 


PRICES:! In barrels of about 240 Ibs. - - 6c per Ib. 


{ In 50 and 100 Ib. packages - - 8c per lb. 


Cinnol 


For lacquered and plain white tin. 
does not affect the most delicate colors. 


Prevents rust spots and 
Keeps sweet in any 
Weather and does nyt warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks,  - 37c per gallon 





THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 




















































Universally recognized by the leading architects, 
engineers, contractors and builders asthe standard. 





Normandin Block Machine and its Product. 
Adapted and used by the 
UNITED STATES GOVERNMENT ENGINEERS. 


NORMANDIN 
Concrete Block Machines 


for the manufacture of con- 
crete building blocks receiv- 
ed the Highest Awards at 
the Universal Exposition, 
St. Louis, 1904, for Superior 
Excellence. Hundreds of 
machines in operation. 
Thousands of Normandin 
Blocks used daily. They 
are warm in winter, cool in 
summer. Fire, frost and 
vermin proof. The IDEAL 
BUILDING MATERIAL 
FOR FACTORIES, resi- 
dences, churches. 

The new Circleville Cann- 
ing Factory at Washington 
C. H., Ohio, is built of Nor- 
mandin Blocks. These 
blocks are cheaper than 
good brick. Send for print- 
ed matter. 


CEMENT MACHINERY COMPANY 
JACKSON, MICHIGAN 

















The Art of Canning 
—and Preserving — 


AS AN INDUSTRY 





By Dr. Jean Pacrette of Paris 





Formulas and Recipes Actually Used by the 
Author and Prominent Packers. 





Price $5.00, Draft with Order 


In offering the canning trade this work we do so in the be- 
lief that it is the most complete and comprehensive of all the 
text books on the art of canning. 


THE CANNER, 22 Randolph St., Chicago, Ill. 


Send all orders to 
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CONVEYOR APPARATUS 
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HUSKING SHEO FACTORY 











——— — — — — —EEE - — 


(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 





Submit all your conveyor problems to us. We make estimates to fit each particular case, sending ex- 

pert to go over all details without charge. If you want the work done RIGHT, we are the people you are 

ooking for. @ This department of our work is in charge of Mr. Otis B. Westcott, the well known Me- 
chanical Engineer and Expert in Conveyor Apparatus. 


Sprague Canning Machinery Company, Chicago, Illinois 

















To all Interested in Canned Goods 


Gentlemen :— 

At the recent Canners’ Convention held at Columbus, Ohio, the undersigned were appointed a 
“Committee on Purity and the Promotion of Consumption of Canned Goods.” 

Our work is not supposed to end at recommending that extreme care be exercised in pack- 
ing, and that the present high standard of purity be maintained; but we are supposed to investigate, 
devise, recommend and, if possible, put into action work along such definite lines as may appear ad- 
visable and feasible. To this end we solicit the co-operation of the entire Canning Trade and of the 
distributing agencies, jobbers, brokers, etc., interested in our commodity, also of those whose busi- 
ness can in any way be benefited through the advancement of the interests of the Canners of America. 

Our suggestion is that all interested in this matter of the promotion of consumption of 
Canned Goods give serious thought to the subject, and submit their thoughts, schemes, suggestions, 
plans, experiences and recommendations to the undersigned, making this committee a sort of clearing 
house for the brain of the business, concentrated on this idea of expanding the consumption of Canned 
Goods. Every communication will receive our careful consideration and comment no matter how 
brief or how comprehensive it may be. 

Respectfully Submitted, 
DANIEL G. TRENCH, Chairman 
42 River Street, Chicago. 
W. R. Roach, 
Cuas. S. Crary, 
RatpH B. POLk, 
Committee. 
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‘FACTORIES IN- 
CINCINNATI,O. 
BROOKLYN,NY. 
MONTCLAIR, Nal. 


| = OFFICES IN = 


ALL LARGE CITIES 
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‘The Beautiful is as 
Useful as the Useful.” 


— Victor Hugo. 











... Our Labels represent the highest 


degree of perfection in design, color- 


ing, register and adaptation to the 
goods. 

.... Their use makes the customer an 
enthusiastic advocate and he will 
have no other. 

... Attractive Labels on a package 
attract the buyer. When you want 
Labels or ‘* Natural Process’’ work or 
any Color Printing, 


REMEMBER 


THE UNITED STATES 
PRINTING COMPANY 


a 
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A man who refuses to be guided by the 


experience of the majority is NOT con- 
servative. BE conservative, and be with 


the majority, for they use 


tandard 
olderin 


lux, 


It pays. € Next week I’ll tell you another 


reason why you should use my flux. 


Manufactured by 


Marlou Chemical Company, Jersey Gity, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 














Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair -Scott Company, Baltimore, Maryland 


UNDER THE BUCKLIN PATENTS 






This is the Best Machine in use for making Tomato Pulp for Ketchup 
and for Preparing Pumpkin for Canning. 





It will reduce any fruit or vegetable toa fine pulp, and ill ex- 
tract the pulp from tomato skins, leaving the pulp eutirely 
free from skins and seeds. 

In preparing pumpkin, this machine does all the work of peeling 
and sifting, and without any waste. 

It is rapid, continuous in action, and self-cleaning. 

The machine is substantially built of hardwood and steel, ana 
will last as good as new for many years. 

Each machine is furnished with tight and loose pulleys, as shown 
in cut, and one extra inside sieve. 

CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
per day. 


FLOOR SPACE—4x6 feet. WEIGHT—700 Ibs. 
WESTERN AGENTS 


Sprague Canning Machinery Company, Chicago 
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mn Lest there be some misunderstanding of the above matter, 

mn we desire to remind the trade that we have for several years 

nr furnished cans made from specially coated plates, carry- 

pA ing any weight of coating desired by our customers. 

mn Our Standard Cans are invariably made from the best Stan- 

Wn dard Coke Plates that can be bought in the market, and we 

Ar believe them to be proper and satisfactory packages for most W 

ps varieties of fruits and vegetables. Ww 

Ah Whenever the peculiar properties of the goods to be packed, Y 

mn or the preferences of our customers require a specially coat- W 

ps ed plate, we are always ready to supply it at the actual ad- W 

mn ditional cost to us of the material. - 

A\ We shall be pleased to quote special prices on any specifi- W 

: cations that may be submitted to us. W 
Ww 
vi 

uh 

Mn W 

Mm wy 

mM e ~ 

Ah ys 

* American Can Co. 

ps e ow 

m Merchants’ Loan and Trust Bldg., Clark and Adams Sts., ry 


Chicago 
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PUBLISHED EVERY THURSDAY BY 





THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 





SUBSCRIPTION RATES 


United States and Canada, one year... ...... .... ee ceee cece cere .... $3.00 
i MP NE, 5 a ndc sens nnigs - setaatnendnad eset sands nent sesanc) Oa 

Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-CLASS MATTER 








Always seasonable—CANNER want ads. Send your's 
in to-day. 
nn ee 
Good, strong packing cases are almost as important 
for canners to use as handsome labels. 
nn Rem 
This is the year for conservatism. Supply must be 
regulated so that it will more nearly equal the demand. 
n,m, 
The canning season will soon be in full swing from 
the Atlantic coast to California. 
nme 
The tomato market may be “gathering strength,” 
but the interesting question is will it gather enough of 
it to bring about higher prices? 


Quality is the thing to stimulate consumption of 
canned food. It stands to reason that if an article 
isn't good it will not gain popularity. 

nner 

[f you are among those who have opened their fac- 
tories for the 1905 season, you will do well to remem- 
ber that market conditions demand a higher average 
quality for the pack than was produced in either 1903 
or I9O4. 

nner 

The American pea pack will not be as large as in 
1904, which broke all records for this vegetable, the 
total output being estimated at close to three and a 
half million cases. The pack of corn and tomatoes 
will also be reduced, more or less, as compared with 
last season, unless the crops are extraordinarily large. 

Rn Re 

Australia is coming to the front as a canning coun- 
try. The Australian packers, it is reported, have al- 
ready invaded the English markets with canned 
peaches to an extent that will, it is said, curtail “what 
little trade California had in this variety over there.” 
However, the name “California” will always exert a 
potent influence over consumers. 

nrne 

Dun’s Mercantile Agency, reporting on the state of 
general trade, savs that “Although trade reports are 
still irregular and in many cities below expectations, 
there has been an improvement in response to higher 
temperature and less rain. Manufacturing activity is 
fully maintained in textile fabrics and there still is an 
enormous output of iron and steel. Building opera- 
tions are large.” Bradstreet reports on the general 
business situation as follows: “Crop reports confirm 
last week’s intimations of a turn for the better in win- 
ter wheat, corn, and cotton crop prospects. Features 
in distributive trade are the better orders received at 
Chicago for light summer goods, but the teamsters’ 
strike still hurts local trade. Tron mining is light. In 
the eastern trade the leading feature is the better tone 
of advices from the cotton manufacturing trade.” 
Dun’s report on business in the Chicago district states 
that “With the advent of summer weather, business 
conditions continue to improve, and the — prevailing 
strike trouble is the only disturbing feature. The viru- 
lence of this has not abated, and it’s end doesn’t ap- 
pear to be in sight. Manufacturing operations, how- 
ever, are being vigorously carried on and other im- 
portant activities show no slackness except in a limited 
way in the building trade, owing to some check in 
the delivery of material. Wholesalers in staple mer- 
chandise report a fair volume of trade and larger de- 
liveries. Advices from country points are of a gener- 
ally satisfactory nature,” 
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“ Ina sense, yes, but there is little luck about the average 
successful business. “Lucky chap that. Fine business he 
has.” One often hears this expression, when the fact is 
that luck had nothing at all to do with it. 


“ The successful man leaves nothing to chance. He does 
not depend on luck. Careful attention to detail, a thorough 
understanding of his business, and if he is a packer he will 
bend his energies to please the consumer first and last. 
Wholesome goods, cleanly and attractively packed, will 
win success for any one who has the courage to do so, for 
that is what the people want. 


“ It takes about the same amount of capital to put up in- 
ferior goods, and oh! the jolt one gets in trying to market 
them. Don’t trust to luck, there is nothing in it. 

“ Use Knapp Labelers and Boxers, because you will then 
have reduced the labeling and boxing of cans to an exact 
science. Weare at your service. It’s worth writing about. 


llow 








The Fred H. Knapp Company 


80 Wabash Ave., Chicago 


BERGER, CARTER CO., Pacific Coast Dealers, 150 Beale Street, SAN FRANCISCO 
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Whiskey’s Interference with Federal Food Legislation. 


T is pretty generally believed now that Con- 
eress Will never enact a national pure food law 
vad - . . 

as long as food manufacture and whisky dis- 


tilling and selling are sought to be regulated by 





the same Dill. We are not thought likely to have the 
ight kind of a national food law, if we have a na- 
tional law at all, until whisky and other alcoholic bev- 
erages are taken out of the bill. = 
These things should in fact be separated and kept 
separate. Whisky does not belong in a pure for val bill. 
The food manufacturers and the distillers and recti- 
ers of whisky are not the same kind of men, and they 


fi 


should not be placed in the company of each other. 

The whisky people are certain to fight any legisla- 
tion which may be proposed as long as there's any 
fight left in them, if it doesn’t meet their wishes: 
hence, if we are ever to enjoy the benefits of national 
pure food legislation, the sooner the two propositions 
are separated the better for everybody connected with 
the manufacture and sale of food products. 

Let there be a bill drafted for regulating the whisky 
business and another for the regulation of the manu- 
facture and sale of food products. The sooner this is 
done the nearer the country will be to securing a fed- 
eral food law. 


Be More Specific. 


NE of our contemporaries last week launched 
an editorial broadside against the “terrible 
evil of adulteration,” as the faddists delight to 





refer to the food sophistication practices of a 
very small minority of the manufacturers who put 
package foods upon the markets of America. We 
quote a portion of said broadside : 
“There are many articles of food and drink which 
are in effect counterfeit, and which are bottled, canned 
and otherwise packed and labeled in imitation of the 
eenuine, and in many cases deleterious siibstances are 
concealed in their composition. Consumers are “both 
robbed and poisoned” with other things than expensive 
and not altogether necessary table or bar beverages. 
This whole business of trafficking in fraudulent food 
and drink under various false pretenses is infamous, 
and all concerned should make common cause in the 
effort to suppress it and to establish a standard of com- 
mon honesty and decency in purveying to the wants 
of consumers. There is too much disposition to pal- 
liate, extenuate and even defend some of the dishonest 
practices, and to render the making and enforcement 


Scandal Grows out 


T is not surprising that an ugly scandal is one 
of the results of the wanton teamsters’ strike 
which has been ruinously affecting the whole- 





sale trade and the good name of Chicago for 
close onto two months. There is talk of that vice, 
“graft,” the alarming evil which seems to rear its head 
almost everywhere throughout the United States, and 
which it now seems is not by any means confined to 
the ranks of the political officeholders. We hear of 
it so constantly and in such unlocked for places that 
“graft” is coming to be looked upon as almost universal 
in the United States, a sort of national crime. 

That strikes have been bought and sold in Chicago 
seems certain. Charges against the leaders of certain 
labor organizations are flying thick and fast and with 
the grand jury determinedly investigating this dis- 
graceful phase of the disgraceful strike that for some- 
thing like sixty days has afflicted the commercial in- 
terests of this city, important developments may be 
looked for, especially as there is evidently a lack of 
harmonious relations between the alleged bribe-takers 
and go-betweens. 

The position in which labor leaders, who have been 
trusted it appears unwisely, by the ignorant rank and 
fle of their unions, find themselves occupying is not 


of salutary laws against them difficult or ineffective. 
by all means let us have honest rum, but let us also 
have good honest victual.”’ 

THe CANNER, including by far the bulk of those 
engaged in the industry which it represents, is as much 
opposed to the “terrible evil of adulteration” as the 
excellent journal from which the foregoing paragraph 
was taken. We are as strongly opposed to this kind 
of faking, when it is faking in reality, as the most 
rampant faddist that ever felt an overpowering desire 
to break into the newspapers and gain fame as a re- 
former. We are not disposed to defend a cheat of 
any description, but we don’t believe there is such an 
awful lot of cheating as is talked about. It sounds 
well, maybe, to speak of articles of food and drink 
“canned and otherwise packed and labeled in imitation 
of the genuine,’ but why be so vague? Why not be 
more specific? For our part, we do not know of a 
single canned product that is packed and labeled in 
imitation of the genuine. We don't see anyway how 
it would be possible, at least so far as canned fruits 
and vegetables are concerned, to market an imitation 
article. 


of Chicago Strike. 


an enviable one, unless all this “graft’’ talk is baseless, 
which is very improbable. There is entirely too much 
smoke for no fire to be burning. It looks like the dupes 
of the labor leaders, the men who have permitted them- 
selves to be used by the union officials, are to experi- 
ence a rude awakening. The scales promise to be 
dropped from their eyes. But it will still remain to be 
seen whether they will continue to allow tiemselves 
to be led and used by the men against whom “graft” 
charges have been made. It will still remain to be 
seen whether they will throw the alleged rascals out, 
repudiating them and their acts, or whether they will 
continue under the domination of such leaders. 

This inexcusable strike has cost Chicago millions 
of dollars through loss of business, and newspaper 
reports, in the majority of instances grossly exag- 
gerated, distorted by sensational writers for the delec- 
tation of sensation-hungry readers, have done serious 
injury to the city’s good name and commercial pres- 
tige. The effects of the strike will be felt by Chicago 
for a long time to come, and, realizing this, the Chi- 
cago public hopes, as do also fair-minded people all 
over America, that the investigation now being prose- 
cuted will result in the grafters, if such they are in 
fact, being exposed and given their just deserts at 
the hands of the law. 
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What the Buyers Think About It. 


Being a number of expressions of opinion given by prominent canned goods buyers in response to ‘‘The 
Canner’s’’ request for their views concerning the advisability of pacKers operating consery- 
atively this year. 





By C. E. Wilcox, for Sprague, Warner G Co., Chicago. 
It seems to me the situation is such that any suggestions 
from jobbers are really superfluous, and, as a matter of fact, 
we might preach tll we grew green in the face without 
effect rhe whole trouble can be traced to a few enterpris 
ing firms of promoters Eliminate the promoters and the 
canning industry will be conducted upon legitimate business 
principles by packers of experience who have large means 
properly invested. It’s the picnic crowd of packers that ruin 
the marke!, the “pikers,” so to speak. I should hesitate de 
cidedly in idvice or venturing a suggestion to 
great packers of the country, the ones who really put 
5% of the canned goods used; they do not require ad 
seems to me it would be 


even 


Ziving 


up 
vice, hints or suggestions, and it 


presumptuous on our part to offer them. The pikers would 
not value or be guided by any advice except that of the 
think the canners of consequence are fully 


promoters | 

the situation, and | believe they are going to trim 
their sails accordingly I think they have all learned by this 
time that this year at least the jobbers will not buy futures 
and that they, the packers, will have to carry the stock, ped 
dling it out as wanted 


alive to the 


By Jno. H. Roth, for the Adam Roth Grocery Co., 
St. Louis, Mo. 


It seems to us that the present unsatisfactory condition 
of the canned goods market can only be overcome by re 
course to the application of the fundamental law of supply 
and demand. It is very apparent that there have been 


more goods packed within the last three seasons that it 
is possible for the present consumption to take care of. Can- 
ners must generally recognize the fact that goods are not 
sold until actually consumed, as stocks in the hands of 
retailers or jobbers are just as much a burden on the mar 
ket as are stocks in the hands of canners. To plan for a 
large pack during 1905 would in our judgment border on 
| rashness, and would result in a continuance of 
the present low level of prices. All producers must realize 
that it is the excess pack which controls the price of the 
total pack and if packers expect to receive a fair price for 
their products they can only do it by keeping production 
down within the points of consumption. We believe that 
if canners generally were more particular about the quality 

result in an 


the verge ol 


of the goods put out by them it would soon 
increased consumption, which in itself would cure the pres 
ent evil of a surplus stock. Our belief is that every canner 
should pack only so much as he can distribute through the 
usual channel where his have gone before, having 
in mind condition of his customers’ stocks and their prob- 
able requirements in view of the contracts already booked 
for future delivery. Merchants generally are disposed to 
carry well in advance of consumption and if they 
are not buying now it is because their stocks are heavy. We 
believe that the market would be toned up materially, first, 
by keeping the coming pack within a reasonable limit of 
the trade requirements of each canner; secondly, by striving 
faithfully to improve the quality so that all canned 
will be regarded as desirable, and, thirdly, by individual 
and united efforts to promote the use and consumption of 


canned goods. 


goods 


stocks 


goods 


By W.B. &W.G. Jordan, Minneapolis, Minn. 


In our opinion, conditions do not so much call for a reduc- 
tion in output as for a higher average quality; that is, we 


do not think there should be any reduction in the out- 
put of reliable packers. We have found that the trouble 
with canned goods conditions the past few years has been 


season quantities of goods, corn and to 
matoes especially, have been thrown onto the market by 
small packers at exceptionally low prices. \s a general 
rule the goods are off in quality, but nevertheless interfere 
materially with the marketing of higher grade goods. This, 
in our judgment, has been caused by the fact that so 
called “promoters,” whose sole object has been to dispose 
of canning machinery, have been able to put in a number of 
small canning plants. After these plants have been started 
the running of them and the packing has fallen into the 
control of inexperienced people, and, naturally, the goods 


that late in the 





are off in quality. This is especially true in this 
corn. A number of small canneries have been 
ing the past season, and we now find their output on the 
market at ridiculously low prices If some means could 
be found to combat the work of the promoters among 
farmers in different sections we think it would be of great 
assistance to jobbers and all regular high grade packers _ 


State on 
started dur- 


By P.M. Pistorius, for Roundy, Peckham & Dexter 
Co., Milwaukee, Wis. 

In compliance with your wish to give a specific reason 

why packers of canned corn, tomatoes, and peas should re- 

duce their output would state that the above thre¢ principal 

canned vegetables are governed by the laws of supply and 

demand. The “milk in the cocoanut” was over-production 


in 1903 and 1904, and the result has proven a loss to a great 
many packers, jobbers and retailers, but the principal fac 
tor in the game was the packing of and throwing on the 
market so many poor and inferior grades at low prices, 


thereby in a great measure breaking the price of the better 
grades to mect the conditions. If jobbers and retailers with 
very liberal their hands did not wish to sell at 
cost, or even at a » meet these conditions, they were 
obliged to make additional purchases of the inferior grades 
and increase their holdings, which, in our judgment, was not 
satisfactory to the jobber and retailer he extremely low 
prices ruling to the consumer have increased the consumption 
very much, but evidently not enough to offset the increased 
production. Unless the output is reduced and a higher aver- 
age quality of goods packed, we can see nothing encouraging 
for 19¢5 on the canned corn, tomato and pea situation, — 


] 


stocks on 


ioss, t¢ 


By Allen Kirkpatrick Co., Pittsburg, Pa. 


The canner as well as the jobber is truly in quest of a 
Moses to lead out of a most gloomy situation, darker it 
seems at times than the worst Egyptian darkness. The 
cause for present condition seems to be fairly well covered 
by two words: Quality and quantity. The quantity is in 
excess of the country’s needs, because the majority of 
packers will pack to the full limit of their ability regardless 
of stocks in jobbers’ hands, so as to what amounts their 
neighbor canners or competitors are likely to pack. The 
quality of much of the surplus stock is common truck, which 
only into consumption when scarce, its 
abundant presence drags down with it to a very common 
level goods which: would and should yield packer and mer- 
chant a fair profit. The canners of America need a can- 
ners’ bureau of information, to which packers must report 
their acreage, their prospective pack and then their actual 
pack—and a monthly report of sales and stocks on hand. 
With such a bureau, founded upon broad, intelligent lines, 
it would not wholly obviate the trouble, but it would scarcely 
be possible to have a repetition of experiences of 1904 and 
1905. We must not forget, however, that Providence has 
contributed largely to surplus of canned fruits and vegetables, 
by giving the territory East of the Mississippi the largest 
fruit crop perhaps in twenty years 


goods are 


voe 
goes 


By George J. Tuttle, for the McCart-Christy Co., 
Cleveland, O. 


It seems to be the cry from coast to coast that what the 
people demand in canned goods is quality. The question 
arises, how can we give quality and supply the masses who 
demand quantity? From our view and our territory we 
must have both grades of goods for the poor and rich. Ad- 
vance the price above 1oc per can on the three standards, viz.: 
tomatoes, corn and peas, and the consumption decreases 
wonderfully. This we all have experienced in the past three 
years. It is impossible for canners to keep away from com- 
mon packed goods, but it is our aim to market quality and 
give our immediate attention to quality, and let quantity 
practically attend to itself. The canners, in our estimation, 
should do the same. What we most desire is quality and 
we cannot obtain it unless the packers break away from 
such packs as were produced in 1904. It is not necessary to 
curtail packs, but we say to all aloud, “Pack quality, qual- 
ity counts.” 
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List of Federal and State Food Officials. 


Following is a list of federal and state food officials 
and their addresses and should be kept for future ref- 


erence : 
Federal - * - = . 
H. W. Wiley, Bureau of Chemistry, Department of Agri- 
Washington, D. C. 
D. E. Salmon, Bureau of Animal Industry, Department 
of Agricuiture, Washington, . < 
John W. Yerkes, Bureau of Internal Revenue, Treasury 
“ Department. Washington, D. C. 
Colorado ae ; i-. 
Mrs. Mary Wright, State dairy commission, Denver. 


culture, 








Connecticut ee ~~ ‘ 
J. B. Noble, dairy commission, Capitol, Hartford. 
E. H. Jenkins, agricultural experiment station, New 
Haven 
District of Columbia—Wim. C. Woodward, health department, 
Washington. 
Florida—B. E. McLin, commission of agriculture, Tallahasse. 
Hawaii—Robt. A. Duncan, post-office box 509, Honolulu. 
Idaho—A. F. Hitt, Weiser. 
Illinois—Alfred H. Jones, Robinson. 
Indiana—J. N. Hurty, State board of health, Indianapolis. 
lowa—H. R. Wright, dairy commission, Des Moines. 
Kentucky—M. A. Scovell, agricultural experiment station, 
Lexington 
Massachusetts— 
Charles Harrington, State board of health, room 142, State 
House, Boston. 
C. D. Richardson, dairy bureau, West Brookfield. 
Michigan—Arthur C. Bird, dairy and food department, 
Lansing. 
Minnesota—E. K. Slater, dairy and food commission, St. 
Paul. 
Missouri—C. F. Afflick, board of agriculture, Clarence. 
Nebraska—W. F. Thompson, State food commission, Lin- 
coln. 
New Hampshire—Irving A. Watson, State board of health, 
Concord. 
New Jersey—Henry Mitchell, State board of health, Asbury 
Park. 
New York— 
Chas. A. Wieting, departinent of agriculture, Albany. 
Daniel Lewis, department of health, Albany. 
North Carolina—S. L. Patterson, department of agriculture, 
Raleigh. 
North Dakota—E. F. Ladd, agricultural experiment station, 
\gricultural College. 
Ohio—Horace Ankeney, State dairy and food commission, 
Columbus. 
Oklahoma—B. F. Hamilton, board of health, Shawnee. 
Oregon—J. W. Bailey, dairy and food commission, Portland. 
Pennsylvania—B. H. Warren, dairy and food commission, 
Harrisburg. 
Porto Rico—Francisco del Valle, bureau of health, San 
Juan. 
South Carolina—T. Grange Simons, State board of health, 
Charleston. 
South Dakota—E. W. Smail, food and dairy commission, 
Webster. 
Tennessee—W. J. Murray, State board of health, Nashville. 
Texas—George R. Tabor, State health office, Austin. 
Utah—John Peterson, dairy and food commission, Salt Lake 
City. 
Vermont—H. D. Holton, Battleboro. 
Virginia—G. W. Koiner, department of agriculture, Rich- 


mond. 

Washington—L. Davis, dairy, food and oil commission, Dav- 
enport. 

Wisconsin—J. Q. Emery, dairy and food commission, Madi- 
son. 


Wyoming—Edward Burke, dairy, food and oil commission, 
Cheyenne. 

Canada—L. P. Brodeur, department of inland revenue, Ot- 
tawa. 





Autos for Canners’ Association. 

The California Fruit Canners’ Association is furn- 
ishing its fruit buyers and traveling agents with auto- 
mobiles, having received a carload of the machines 
recently. The machines are now in use. 
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The Pacific Coast Salmon Market. 

Private advices from Seattle, Wash., dated last week, 
indicate that the Columbia river canners are prac- 
tically closed on their bookings, having already a suf- 
ficient number of orders in hand to cover their 1905 
packs, which do not promise to be large, owing to the 
small run of fish in the river. Continuing, the letter 
goes on to say that “Puget Sound packers are waiting 
for further particulars from the Columbia river packers 
and are also awaiting developments in their own re- 
gion. They are naturally uncertain of how large a run 
of sockeyes they will have to deal with, but seem con- 
fident of a large run, which will enable most of them 
to operate their plants at the fullest capacity. but, of 
course, they are not yet in position to make prices. A 
strong market is likely, however, to keep prices steady, 
even if the pack proves to be an unusually large one, 
which will probably be the case. 

The Alaska people are said to be already making 
prices of $1.00 a dozen. This is the same as the price, 
minimum, has been on the holdings of spot Alaska 
red salmon for some time and bears out the prediction 
that futures would open up strong and that jobbers 
would not profit any by waiting. A fair pack of red 
salmon is looked for in Alaska in the event of a good 
run, but there will be a very light pack of the cheaper 
grades, such as pink fish. Packers seem to have agreed 
among themselves that a large pack of pink salmon this 
year would not be profitable, and, accordingly, most 
of the plants that are in the habit of packing pink sal- 
mon will not be operated. 

“One feature of interest in the spot situation is that 
a local broker is now handling shipments of 1905 /% 
pound Quiniault salmon. The pack up to date has 
only been about 4,000 cases, but the packers, who are 
the Hoquiam Packing Co. of Hoquiam, Washington, 
are still operating and expect to pack at least 20,000 
cases before they close for the season. 

“A carload of this grade of salmon was shipped east 
last week. It is said to be meeting with a very good 
reception on the eastern market and brings unusually 
good prices. This is the first year that an attempt has 
been made to pack Quiniault salmon to any great ex- 
tent, and in the future the business promises to develop 
into something of proportions. 

“Aside from this, the spot market is confined prin- 
cipally to Red Alaska salmon, with a price not espe- 
cially strong, considering the condition of the market, 
varying from $1.00 to $1.10 a dozen. ‘The pink market 
remains very strong, with stocks light and prices rang- 
ing from 70 to 75c. As the summer months witness 
the largest call for canned salmon, it is very likely 
that an increase in demand will soon be evident, for, 
even if the jobbers maintain their attitude of waiting 
for future prices, they will be forced to buy in accord- 
ance with their regular needs, which, in view of their 
light stock at the present time, must inevitably soon 
become imperious. One broker in Seattle states that 
he does not expect a case of pink salmon to remain 
unsold on the Pacific coast within sixty days. As to 
red salmon, he could make no definite statement, but 
indicated that he looked shortly for an advance in 
price. 





Michigan Bean Acreage. 


Michigan advices state that bean planting is in prog- 
ress and that the acreage will be about the same as 
last year. 
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PACKERS’ GANS 


We are prepared to furnish the trade the BEST LOCK SEAM 
CAN that can be produced. Our factory is equipped with the 
most modern Automatic Machinery in use. Our capacity is the 





largest of any Independent Can Manufacturer in the United States. 
Our location and shipping facilities enable us to ship promptly 
and in any direction from Wheeling. Correspondence Solicited. 


WHEELING CAN COMPANY, Spiceland, Ind., Fan. 2, 1905. 
Wheeling, W. Va. 

Gentlemen: Yours of Dec. 27, 1904, received, The fact that we have placed our orders for 1905 Can 
with your Mr. Dugdale is the greatest evidence that we were yliased with the Cans you furnished during the 
season of 1904. However, we might add that from the half million and over Cans received, we had the fewest 
leaks that we have ever had from like number of Cans, They were certainly a fine lot of Cans. 

Yours truly, CITIZENS CANNING CO., 
By Edwin Hall, Sec’y. 


WHEELING CAN COMPANY 


WHEELING, W. VA. 






















OLIVER J. JOHNSON, MANAGER SALES AGENCY FOR INDIANA and KENTUCKY 
FORMERLY WITH Ws 301 MAJESTIC BUILDING, INDIANAPOLIS, IND. 
SPRAGUE CANNING MACHINERY CO. AND UNION CAN CO. WILLIAM DUGDALE,SALES AGENT 
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[a] CANNED GOODS MARKET ad 


Reports received by THE CANNER from. Wisconsin 
packers clearly show that considerable injury to the 
pea crop has resulted from the excessive rainfall and 
floods reported trom various points within the state. 
Some reports indicate serious damage. A very few 
packers state that their crops are uninjured, but a 
majority report damage, varying in extent according 
to locality. The excessive rainfall has not only ma- 
terially damaged the planted portion of the crop, but 
has delayed seeding and some of the largest packers 
in Wisconsin still have a fair percentage of their acre- 
age yet to plant, so that unless the ground dries very 
soon it is possible that a portion of W isconsin’s con- 
templated acreage will not be seeded at all. The effect 
of all this will necessarily be manifested in the net re- 
sults of the season’s operations, although the extent to 
which the output will be affected is beyond the ability 
of anybody to accurately fe recast. The crop at several 
points has been pretty badly injured, and the pack 
therefore will be more or less affected, and that is 
about all that any one can say at this time. 

There are also reports which indicate that excessive 
rainfall in parts of New York state has damaged the 
pea crop, some claiming that the yield will on this ac- 
count be reduced, in addition to the reduction expected 
from the smaller acreage. 

Reports from Indiana, where packers of peas com- 
menced operations some days ago, are favorable. The 
quantity of peas packed in that state, judged by the 
acreage planted, will be somewhat less than in 1904; 
but what the difference will amount to will not be 
known until the pack has practically ended. 

Baltimore’s pack of early peas is about at an end 
and shows a small total. The fine peas packed there 
this season, it appears, were exceptionally fine, but the 
production of the finest grades (petit pois and fine 
sifted) was much below last year, estimates of the 
reduction varying from 25 to 50 per cent. Baltimore’s 
pack of the later and larger peas is yet to be made, 
but so far as the finest grades are concerned the total 
output is known to have been small. 

Conditions vary as to corn. Some localities report 
the situation satisfactory, while others tell of injury 
by worms and either too much or two little rain. The 
reports of damage by worms seem to be arriving 
earlier and to be more general also than usual for mid- 
June. At a few points replanting of sweet corn seed 
as a direct result of worm ravages is reported. Sev- 
eral of the letters from packers published in this issue 
make reference to the acreage in corn, comparing it 
with last season. 

Regarding the crop in Illinois, the weekly report 
of the Weather Bureau says that “Corn, has made 
marked advance in most parts of the central and north- 
ern districts. Most fields have been cultivated once 
and many a second time. The crop is clean, has a 
healthy color, and shows a good stand. In the south- 
ern district the conditions are not so favorable, where 
the plant is generally small, is growing slow, due 
mostly to lack of moisture.” 

The rains in Wisconsin have to some extent dam- 
aged corn as well as peas, one packer reporting that 
he does not look for better than two-thirds of a stand. 
Another canner reports that in his opinion corn has 
suffered more injury than the pea crop. 


Reports on Indiana’s tomato crop indicate uneven- 
ness. Some points report good progress in setting 
out the young plants, while others say this work has 
been delayed by the lateness of the season. Indiana’s 
tomato acreage seems to be somewhat reduced, but 
the actual situation in this respect is exiremely difficult 
to ascertain. There is no doubt that there is a reduced 
acreage in Maryland, though it is impossible for any 
one to learn the extent of the shrinkage. Opinions 
differ as to that. Some say, and are sincere in the as- 
sertion, that Maryland’s acreage is very much smaller 
than in 1904, and others, with equal sincerity, while 
admitting that there is a reduction, are unwilling to 
believe that it amounts to a very material percentage 
of the 1904 acreage. In this connection, the letter of 
Mr. Messenger in this issue is interesting. 

A large canned goods interest in Baltimore reports 
that “The activity in No. 2 standard tomatoes has 
finally resulted in cleaning up everything in sight un- 
der 55¢ per dozen. We do not know of a single case 
of No. 2 seconds now left in this section. At 55¢ per 
dozen there are a few thousand cases standards ob- 
tainable. Although there has not been any material 
advance in operations, there is a good deal of snap 
about the market; orders are coming in freely and 
there is a constant flow of goods out of the Baltimore 
warehouses. It looks like the stock of tomatoes in 
first hands all over the country are very light, and 
there has been such a constant drain on the stocks 
here in Baltimore that it is safe to say that the quan- 
titv left here is nothing like as large as is generally 
believed.” Our reports from Baltimore indicate that 
the feeling on futures is fairly strong and that dis- 
tributers are taking more interest in the 1905 pack. 
We quote the following from a well informed Balti- 
more source: ‘There is a great deal of business which 
packers could get at 65c, but we do not know the 
packer in this section who would accept any business 
under 67/¥2c per dozen.” 

A canned goods interest at Aberdeen, Md., having 
excellent source of information makes the following 
comment on tomatoes: “Weather conditions are tak- 
ing care of the season of 1905, and aided by an excep- 
tionally heavy consumption, with corn and tomato 
soup on the menu card every day, facts are surmount- 
ing figures and stocks may again be considered light, 
considering this season of the year. With hail as 
large as moth balls and frost at night, with blazing 
firesides in June, we are reminded that some years 
ago the farmers of Maryland harvested wheat in their 
winter overcoats. As this was before the country 
packed 10,000,000 cases, it is impossible to call atten- 
tion to the advance that followed after this memorable 
cool summer.” 

Peas— 

So far as the local market is concerned, there is 
not much to be said concerning peas. Quiet prevails 
here, with values unchanged from those ruling a week 
ago, and with the volume of business not noticeably 
greater or smaller. The interest at present attaches to 
the condition of the crop more than to the market. 
The Wisconsin crop has been considerably damaged 
by excessive rainfall, and shortage in that state as 
compared with 1904 is certain to be realized unless 
the season from this time on is entirely favorable. 
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There will perhaps be more or less shortage anyway, 
but we are, of course, unable to say what will be the 
effect of the heavy rains on the net resuits of the sea- 
son in that state. We publish in this issue a consid- 
erable amount of correspondence on this subject. New 
York advices indicates that buyers have taken quite 
a good deal of interest in the 1905 pack of southern 
peas. New York jobbers have bought freely and in 
some cases we understand that packers are already 
sold up. A report from Baltimore says this: “Every- 
thing indicates a light pack. A number of packers 
have been practically closed out of their better grades 
of peas. 

Tomatoes— 

The Chicago spot market doesn't respond to the 
gathering strength in the East, as indicated in all ad- 
vices from that direction. Values are the same to-day 
as a week ago and the volume of business is not at all 


large. Local jobbers are buying tomatoes only as they 
are wanted. Spot quotations are from 67'4@7oc per 
doz., f. o. b. here. Future western standard 3s are re- 


ported offering here at 65c, f. o. b. factory, though the 
majority of western packers are asking 2'%2c better 
than that figure. Local jobbers are buying practically 
none of the 1905 pack. New York advices indicate a 
firm feeling on spot tomatoes. Reports say that for 
full standard No. 3 spot tomatoes 65¢ factory is the 
inside quotation. Jobbers in that market have shown 
more interest during the past week. baltimore reports 
note that future standard 3s were strong at 67'4c per 
doz., a figure which seems slightly higher than buyers 
are willing to pay at present. The demand for spot 
tomatoes, it appears, has been fair considering condi- 
tions. The market is quoted at 65¢ per doz., less dis 
count, f. o. b. Baltimore, standard 3s; 55¢ for standard 
2s; $1.75 for standard gallons. 


Ccorn— 

Jobbers say they see no reason for buying corn, 
either spots or futures, and are evidently from the quiet 
of the market, acting on their judgment. There has 
been but a very small business, locally, during the past 
Spot western corn can be bought at 55c per 
doz., delivered Chicago. There is no scarcity of offer- 
ings at 55(@57 “ce. f. 0. b. here. Future western pack- 
ing is offering at 60@62Mc, f, o, b, factory, but buy- 
ers are showing virtually no interest. We were in 
error last week in stating that Maine packers were, as 
a rule, quoting futures at goc per doz., f. o. b. Port- 
We should have state<| that goc per doz, f. 0. b. 


week. 


land. 





Portland was the minimum, the lowest in the range of 
prices. New York advices say that corn is dull, We 
hear of state packing spot standard quoted at 65¢, up 
to 70@75¢ for fancy quality. We also hear quotations 
on New York state future corn ranging from 70@&o¢c 
according to packer and quality. 

Sweet Potatoes — 

Advices from the east note rather strong offerings 
of 1905 packing sweet potatoes. The range generally 
quoted is 70 to 75¢ per dozen, f. 0. b. Baltimore or 
peninsula. Stocks of spot goods are pretty small now 
and the lowest price we hear of is 77'4c per dozen 
less 1% per cent, f. o. b. Baltimore, and there are few 
goods to be had. 

Apples— 

There seems to be somewhat more interest taken 
by buyers in gallon apples, but the increase is not 
inarked either here or elsewhere. Prices are about 
$1.85 to $2.10, delivered, Chicago, for both Michigan 
and New York state packing. We hear of no gallons 
being offered at Baltimore. No. 3 apples are quoted 
in that market at 65c per dozen. 

Fruits— 

The prices announced on Monday by the California 
l‘ruit Canners’ association on its 1905 pack are from 
loc to 15¢ per dozen lower on apricots, according to 
grade; on yellow free peaches prices are practically 
the same as last year’s opening, while lemon clings 
average about 15¢ per dozen less than the initial quo- 
tations of 1904. Plums are from toc to 15¢ per dozen 
lower, and pears about the same as last year. Cherries 
show the largest advance over 1904 opening figures, 
2'4-pound standards being 35¢ per doz., extra stan- 
dards 30c, and 2’ extras 50c per doz. higher, due to 
the very light crop. There is a wider difference this 
year between the opening prices of the several Cali- 
fornia canning interests that have named figures than 
ever before, but, now that the association's prices have 
been made public, before very long the quotations put 
out by the different factors will probably become more 
nearly uniform than at present. As an average the 
quotations announced by the association are as favor- 
able as any to distributing interests. The usual con- 
firmations of orders are reported, although there is a 
tendency on the part of jobbers to defer placing orders, 
at least for a time. Advices from Maryland indicate 
a poor outlook for peaches. Reports from well-posted 
people say that the Eastern crop is certain to be small 
fis season. 


































































The following are the prices named by the California 
Fruit Cann rs’ .\ssociation on its 1905 pack, terms be- 
ing cash, less 112 per cent, f b. common shipping 


points : 


n 


T we ° Ct, - . I ¥ r . 
Apples, No. 3 extras, $2.00; 2/2, $1.50; 2% ex. stds., $1.30; 
¢ 


2! 
14 stds., $1.20: 24% seconds, $1.10; 2% water, $1.00; 2% 
pie, gsc; gallons ex. stds., $3.75; gallon stds., $3.25; gallon 
pies, $2.40 - . 
Apricots, No. 3 extras, $2.15; 2¥2, $1.40; 242 ex. stds., 
$1.10; 24 stds., $1.00; 242 s conds, Sse: 2% ’ water, 8o0c; 2% 


ec 

pie, 75C; gal ons ex. No. 3 ats ides, $5. 00 ; gallons ex. No. 24% 

orade, $4.50; gallons, ex. std., $3.25; gallon std., $3.00; gal- 

i $2.15; gallon pie, $2.00. 

eled, No. 3 extras, $2.55; 214, $1.80; 2% ex. 
ons ex., No. 3 grade, $6.00; gallons extras, 


lon water, 
Apricots, | 
$1.50; 


stds., & 
22 grade, . ' Pe 

Apricots, sliced, No. 3 extras, $2.55; 242, $1.80; 2% ex. 
stds.. rallons extras, No. 3 grade, $6.co; gallons ex., 


14 grade, $5.50 


il 
$5.50 


ty z 


$1.50: 
Blackberries, No. 3 ex., $2.00; 24%, $1.50; 2% ex. stds., 
$25: 2!4 stds., $1.15; 2% seconds, $1.05; 2% water, 95c; 
2% pie, 95c; gallon ex. std., $3.50; gallon std., $3.25; gal- 
lon water, $3.co: gallon pie, $2.75. 
. » ; 
Cherries, royal Anne, No. 3 extras, $4.00; 2%, $3.00; 2% 


ex. stds., $2.50: 2% stds., $2.25. 

Cherries, white, No. 3 extras, $4.00; 2%, $3.00; 2% ex. 
stds., $2.50; 2!4 stds., $2.25; 2!4 seconds, $2.00; 2% water, 
$1.90; 2/2 pie, $1.90; gallon pie, $4.00. 


Cher black, No. 


rie 3 extras, $3.00; 2%, $2.40; $2% ex. 
stds., - cand 2% stds., $1.75; 2% seconds, $1.60; 2% water, 
> 


$1.50; 2% pie, $1.50; gallon pie, $4.00. 

Grapes, white muscat, No. 3 extras, $2.00; 21%4, $1.30; 24 
ex. stds., $1.05; 2% stds., 95c; 2% seconds, 85c; 2% water, 
Soc; 244 pie, 80c; gallons ex. std., $3.25; gallon std., $3.00; 
gallon water, $2.15; gallon pie, $2.00. 
~ Nectarines, 24 ex. stds., $1.25; 2% stds., $1.15; 214 seconds, 





$1.05. 
Peaches, yellow, No. 3 extras, $2.40; 2%, $1.70; 2% ex. 
stds., $1.40; 2% stds., $1.25; 2% seconds, $1.15; 2% water, 


1.05; 2% pie, 85 to g5c; gallons ex. No. 3 grade, $6.25; 
gallons ex. 24% grade, $5.00; gallons ex. std., $4.35; gallon 
std., $4.co: gallon water, $3.00; gallon pie, peeled, $2.60; 
unpeeled, $2.25. 

Peaches, lemon cling, No. 3 extras, $2.50; 214, $1.85; 2% 
ex. stds., $1.€0; 2% stds., $1.35: 2% second, $1.20; 2% water, 
$1.10; 2% pie, pos i $1.00 ; — ex. No. 3 grade, $6.75; 
gallons ex. 2% grade, $5.50; gallons ex. std., $5.00; gallon 
stds., $4.25: gallon water, $3.25 ; gallon pie, peeled, $2.75. 
Peaches, lemon cling sliced, No. 3 extras, $2.50; 2%, $1.85; 
5 ox stds., $1.60; 2% stds., $1.35; gallons ex. No. 3 
ide, $6.75: gallons ex. 2% grade, $5.50; gallons ex. std., 
00 i eedlon std., $4.25. 

Peaches, white heath, No. 3 extras, $2.50; 2%, $1.85; 2% 
ex. stds., $1.60; 2% stds., $1.35; 21% seconds, $1.20; 2% water, 


o . a 
dIL.1C; 


tf 
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) 
2% pie, $1.00; gallons ex. No. 3 grade, $6.75; gal- 
lons ex. 2% grade, $5.50; gallons ex. std., $5.00; gallon 
std., $4.25; gallon pie, peeled, $2.60; unpeeled, $2.25. 
Peaches, white heath sliced, No. 3 extras, $2.50; 214, $1.85; 
2% ex. stds., $1.60: 2% stds., $1.35; gallons ex. No. 3 grade, 
$5.75; gallons ex. 24% grade, $5.50; gallons ex. std., $5.00; 
rallon std., $4 25. 


$ 
$ 
$ 
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Pears, Bartlett, No. 3 extras, $3.00; aif $2.25; 2% ex. 
stds., $2.00; 2% stds., $1.65; 214 seconds, $1.30; 2% water, 
$1.20; 2% pie, peeled, 90 to 95c; gallons ex. No. 3 grade, 
o> 9: gallons ex. 2% grade, $7.00; gallons ex. std., 6.00; 
gallon standard, $5.25; gallon water, $4.00; gallon pie, peeled, 
$3.60; unpeeled, $2.25. 

Plums, green gage, No. 3 extras, $1.75; 2%, $1.25; 2! 
ex. stds., $1.00; 2% stds., goc; 2'4 second, Soc: 2% 
70c; 2% pie, 70c; gailons ex. No. 3 grade, $4.75; gallon « 
2% grade, $4.00; gallons ex. std., $3.00; gallon std., $2.7 
gallon water, $2.20; gallon pie, $1.90. 

Plums, egg, No. 3 extras, $1.75; 2%, $1.25; 2% ex. stds., 
$1.00; 21% stds., goc; 2% second, 80c; 2% water, 70c; 2% pie, 
7oc; gallons ex. No. 3 grade, $4.75; gallons ex. 2% grade, 
$4.00; gallons ex. std., $3.00; gallon std., $2.75; gallon water, 
$2.20; gallon pie, $1.90. 

Plums, gold drop, No. 3 extras, $1.75; 2%, $1.25; 2% ex. 
stds., $1.00; 2% stds., goc; 2% second, 80c; 2'%4 water, 70c; 
4 pie, 70c; gallons extras, No. 3 grade, 

I 





2 5: gallons ex. 
2% grade, $4.00; gallons ex. std., $3.c0; gallon std., $2.75; 
gallon water, $2.20; gallon pie, $1.90. 

Plums, Damson, No. 3 extras, $1.85; 214, $1.35; 2% ex. 
stds., $1.05; 2% stds., 95¢c; 2% second, 85c; 2% water, 8oc; 
2% pie, 80c; gallons ex. No. 3 grade, $4.75; gallons, ex. 
2% grade, $4.00; gallons ex. std., $3.00; gallon std., $2.75; 
gallon water, $2.50; gallon pie, $2.15. 

Raspberries, 2% extras, $2.50; 2% ex. stds., $2.25; 2% 
stds., $2.00; 2% second, $1. 

Strawberries, 244 extras, $2.00; 2% ex. stds., $1.75; 2! 
stds., $1.60; 2% second, $1.40. 

I-lb. tall cans: apricots, extra, $1.00; ex. std., 90c; ex. 
peeled, $1.20; ex. std. peeled, $1.10; ex. sliced, $1.20; ex, std. 
sliced, $1.10; lemon cling peaches, ex. sliced, $1.00; ex. std. 
sliced, go0c; white heath peaches, ex. sliced, $1.00; ex. std. 
sliced, ccc; 1-lb. flat cans, 2%c per doz. higher. 

Picnics—(14-0z. cans)—Delivered prices: Apricots, |. c. 
peaches, sliced, and plums, 85c per doz. straight or assorted 
cases. 


Extra table fruits, in glass, 7 -Apricots, $3.40; peeled, 
$4.25; peaches, lemon cling, $4.2 aa aches sliced for cream, 
$4.25; plums, Reine Claude $ ; 26-0z. apricots, $3.00; 


peeled, $3.50; peaches, lemon clin, .75; peaches sliced for 
cream, $3.75; plums, Reine Claude , 92.7 
Sardines— 

S» far as can be learned, the independent packers 
of © »mestic sardines have not reduced their quotations 
on “drawn” cans in accordance with the cut announced 
some days ago by the Seacoast Canning Co., which 
recently put the price on 14 oils to $2.30 per case, f. 
o. b. Eastport, Me. The market on domestic sardines 
continues unsettled, but there is reported a fairly good 
demand for the “drawn” cans. New York advices 
note a rumor of impending change in the quotations 
made by the independents, though up to the time this 
is written confirmation of such rumors has not been 
received. Ruling quotations, covering all offerings, 
are $2.20 to $2.30 for e953 and “drawn” cans, $2.50 

> 


for key-opening '4-oils, ». b. factory, $2.10 to $2. 
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for 34 mustards. Reports from the Maine coast indi- 
cate a material increase in the run of herring. 
Salmon— 

There is not at present any particular feature in 
the local salmon market, the tone of which continues 
steady, with a fair amount of jobbing interest and in- 
| broadening consumption, a_ result of 
warmer weather. There is a strong market on pink 
fish. Most coast holders ask 75c f. 0. b. Red Alaska 
is firmly held, as stocks on the Pacific coast are in 
strong hands and demand is expected to increase con- 
siderably before very long. Up to the time of the 
receipt of our last advices from the Columbia river, 
there were no indications of a material change in the 
run of fish, which continued behind last year at this 
time. As we have previously noted, Columbia river 
packers are withdrawn on prices. No prices have as 
yet been named on 1905 packing Puget Sound sock- 


dications of 


eyes. 
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Spot dried fruits are practically featureless, though 
there is considerable interest taken by distributors 
everywhere in goods of the 1905 crop. There are no 
important new developments, but the 1deas of growers 
in California seem to be strengthening as to the matter 
of prices, particularly on new prunes, which, owing 
to the cr« »p outlook, are strong. We hear of no offer- 
igs of new crop prunes below 234c, 4-size bag basis, 


it 
3 


o. b. coast. 


Peaches— 

New California cured peaches continue to be quoted 
on about the same basis given in this column last week. 
Buyers here are not showing much interest in new 
peaches, as the outlook promises a larger production of 
this variety of cured fruit than California turned out 
in 1904. The California Fruit Grower says in this con- 
nection that “There will doubtless be 4,000 to 5,000 
tons more this year than last.” There is nothing to 
say regarding the spot market. Spot peaches are in 
extremely small supply. 

Apricots— 

Local buyers are showing a fair amount of interest 
in 1905 crop cured apricots. Coast advices report a 
few sales at 534c for shipment during the second half 
of July. According to reports, the prospect 1s for an 
output about equal in size to recent estimates. 


Apples — 

There were fair sales of evaporated apples during 
the week reviewed. Prices hold firm. New York also 
reports a firm market on spot prime state evaporated, 
which for October delivery are quoted at 6c per 
pound, delivered, buyers bidding an ‘Yc under this 
price. 





%| CANNERS’ SUPPLIES | & 


Cans— 











There is no change in packers’ cans either in Chi- 
cago or in Eastern markets. Advices from Baltimore 
received on Wednesday failed to indicate any develop- 
ment in that quarter, and certainly there has been none 
in this. Business at the moment is quiet, with prices 
steady and unchanged. We repeat the American Can 
Co.’s ruling prices on packers’ cans as follows: $10.00 
for No. 1s, $13.00 for No. 2s, $16.50 for No. 2's, 
$17.00 for No. 3s, $42.50 for gallons, f. 0. b. maker’s 
plant. : 

Pig Tin-- 

Market has remained dull throughout the week, 
sellers acting conservatively owing to the London mar- 
ket being closed tight for the Whitsuntide holidays. A 
slight advance took place early this week, but there 
does not seem to be any legitimate reason for its so 
doing, and we look for it to fall back on resumption 
of cables from abroad. 

We quote prices as follows for delivery f. 0. b. New 
York: 

Spot. 
5-ton a PT re es 5 
1-ton lots 


June. 
$30.20 


July. 
$30.10 
3 ). 3 ) Ri ).20 
Tin Plate— 

The market remains in the same dull condition which 
has existed for some weeks past, but there is still no 
apparent anxiety on the part of the makers. The regu- 
lar summer shut down is about due, and indications are 
that it will be more than usually extended, with a view 
to evening things up, as there is no likelihood of an 
improvement in demand until towards the end of the 
third quarter. 

Prices unchanged as follows f. 0. b. mill: 

BESSEMER STEEL COKES. 
CR CI ED os 6-050 > + Reale b a8e ie oe Oe $ 
14x20 (100 Ibs.) 
14x20 (95 lbs.) 
14x20 (90 lbs.) 
Usual differentials for odd sizes, etc. 
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PEA CROP DAMAGED BY WATER. 
wisconsin Packers Report Damage to Pea Crop as Result of Ex- 
cessive Rainfall, Which Flooded Fields. Seeding Delayed 
and Commencement of Packing Will be Late. Corn 
(Iso Suffers Injury. Reports on Crop Con- 
ditions in Indiana, New York and 
Maryland. 


WISCONSIN. 
Manitowoc, Wis., June roth, 1905. 
EpitoR CANNER: 


The condition of our pea crop is not at all satisfactory. 
Up to a week ago everything had moved along as well as 
we could expect; from the 11th to the 14th, however, the 


rain fall was very excessive and was accompanied by floods 
in several places. We can hardly estimate as yet the ex- 
tent of the damage, some of the fields have been entirely 
ruined and others very severely washed out. We are not 
through seeding, however, and it is possible that if the 
weather keeps tair from now on, our loss will not be in 
the aggregate much more extensive than it was last year. 
From present indications we should judge that we have 
lost about 15% of the acreage sowed up to the present time. 

THE ALBERT LANDRETH CoO. 
Manitowoc, Wis., June 12th, 1905. 
Epitor CANNER 

In answer to yours of the &th inst., will say that the crop 
of peas in thts section has suffered to quite a large extent 
on account of the recent heavy rains and does not look 
at all promising at this writing. In our opinion fully 50% 
of the acreage has been affected. 

fhe peas have not blossomed and it is impossible to tell 
just what the crop will be, but we do not think that it will 
be over 50% of an average crop. 

The late seeding has had to stand a great deal of wet 
weather and the land at this time is so wet that no seeding 
is being done his of course makes it very late. and we 
doubt there being any peas packed much betore July 15th. 

MANITOWOC PEA PACKING CO. 


Fond Du Lac, Wis., June toth, 1905. 


Eprtor CANNER: 
The weather conditions are unfavorable and still continue 
to be cloudy, with frequent rains. 
Impossible at this time to estimate damage, which under 
the most favorable circumstances will be very large. 
FOND DU LAC CANNING CO. 
Randolph, Wis., June toth, 1905. 
Epitor CANNER: 
The present floods are by far the severest our company 





has ever experienced. Ten per cent of our pea acreage is 
under water and ruined; 15% more will be injured by the 
wet condition of the soil. 

Our corn acreage is on a little higher land, and has not 
suffered quite so badly as yet. 

THE RANDOLPH CANNING CO. 
Columbus, Wis., June 9, 1905. 
Epitor CANNER: 

Both peas and corn have been damaged to some extent 
by floods and hail, but, with good weather from now on, 
we expect an average yield. 

THE COLUMBUS CANNING CO. 
Chippewa Falls, Wis., June 1oth, 1905. 
Epitor CANNER: 

The condition of the pea crop with us, at present, is about 
normal. 

Excessive rains the past week has damaged the corn to 
quite an extent, and, from present indications, there will 
not be to exceed two-thirds of a stand. 

CHIPPEWA FALLS CANNING CO. 
Waukesha, Wis., June 9, 1905. 
Epitor CANNER: 

The continued wet weather has seriously delayed pea plant- 
ings and up to date we have only about two-thirds of our 
acreage planted, while ordinarily our plantings are all com- 
pleted by June Ist, and it is hardly possible that we get 
very much more of our acreage in before that time, as it is 
still raining. 

WAUKESHA CANNING CO. 
Eau Claire, Wis. June 9, 1905. 
Epiror CANNER: 

In regard to the damage to the pea crop in our section it 
is enormous. We figure about 20% of our crop is under 
water. Now, it depends on how long this water is going to 
remain in the fields. Of course we feel it is fortunate that 
the majority of our land is rather light, consisting of a 
sandy loam, which takes a great deal of water, and we figure 
the water will soak away quite readily. However, it has 
started to rain again to-day. 

On the highlands it has washed very badly and on the 
lowlands everything is under water. This part of Wiscon 
sin has caught it very badly. 

The corn crop has been damaged, we believe, to a larger 
extent than the pea crop, as our corn acreage is scattered 
more among the farmers in general. It is a hard matter to 
ascertain how much, but we know of several hundred acres 
that are under water. 

Now, if this wet weather should continue any great length 
of time, it is going to make it very bad indeed. The past 
few days we have been able to go boat riding in the streets 
of Eau Claire. There are a good many people in the same 
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fix that we are, with a small damage, but not enough to 
amount to any great sum, that is, for each one individually. 
Our heavy damage comes in through the country on the crops. 
LANGE CANNING CO. 
Jay, Wis., June oth, 


Sturgeon | 1905 


Epiror CANNER: 


The balance of the season will have to be exceptionally 
favorable in order to overcome the damage done the pea 
crop by cold weather and excessive rainfall. It is too early 
to give per cent of damage, as peas are not yet in blossom. 


THE REYNOLDS PRESERVING CO. 
Sturgeon May, Wis., May toth, 1905 


Epitor CANNER 


The late rains have not, apparently, done any material 
damage to the pea crop in this country, as relates to the 
seed already in the ground. It has, however, greatly re- 
tarded the later seeding We still have about 20% of our 
total acreage to seed and have not been able to get on the 
ground for just a week. It is still raining and, unless it 
stops very soon, it is hard to tell just what the effect will 
be. At best, a full crop cannot be expected from the land 
still to be seeded 

THE JENNINGS PACKING CO 


Green Bay, Wis., June 13, 1905. 
Epitor CANNER: 

We have had lots of rain and some of our seeding has 
been flooded, but so so far as we can see, we do not look for 
the damage to be very great. 

We have had no information from other packers in Wis- 
consin, and socannot speak forthem. We plant very little 
corn, not enough to count in packers’ lines. 


WM. LARSEN CANNING CO. 





INDIANA. 


Indianapolis, Ind., June 10, 1905. 
Epitor CANNER 

We are about half through with our pea pack and we 
still think that the total will not exceed seventy per cent 
of last year’s pack. 

In regard to tomatoes, the 
fine for setting plants and we have 


weather has been unusually 
a good stand of strong 


plants, which indicates a good crop, provided that we have 
seasonable weather from now on. 
VAN CAMP PACKING CO. 
Greenwood, Ind., June 10, 1905 


Epitok CANNER: 

We are just beginning our pack of peas, and conditions 
look very favorable at present. The quality is fine, and 
we expect the usual run, so far as quantity is concerned. 

As regards tomatoes, the season is backward. We have had 
a great deal of wet weather, which has retarded the set- 
ting of plants. We hear of reduced acreage in our state 
this season, but time and pack alone will verify this. 

As regards corn, it is too early to predict, although | 
think a reduced is general throughout this section, 
owing to the discouraging conditions that exist at the present 
time. 


acreage 


GRAFTON JOHNSON. 
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k : Fairport, N. Y., June 12 1905 
Epitor CANNER: 
Your favor of 8th inst. at hand. In a general 


1 ‘ : Way, we 
might state that acreage on all lines is reduced 


and weather 


conditions have been favorable. Since June 4th, we hay 
had an excess of rain, with rather cold nights 
As compared with last year, tomato acreage js about 


25%, corn and peas 75%. All crops are looking 
writing, and somewhat more advanced than at 
year. All packers in this section are 
output, with special regard for quality. 

COBB PRESERVING CoO 


well at this 
t Z this time last 
figuring on a reduced 


Canastota, N. Y., June roth, ros. 

Epitor CANNER: : 
Replying to your inquiry on condition of the growine 

peas and corn, will say that the former is looking fairly well, 


Some growers claim that our recent heavy rains have jp- 
jured their peas so that the yield will be very materially 
lessened, and from personal observation think that they 
are correct in their statements. : 

On corn it is all coming very nicely, but from many 


sources there comes a complaint of the worms destroying 
it after being started, and this I can confirm, from the fact 
that the growers are calling for more seed to plant over. 
To what extent this will affect yield it is yet too early to 
determine. F. F. HUBBARD. 

Camden, 
Epitor CANNER: 

There are no peas or tomatoes raised here for canning. It 
is most too early to judge on the corn prospects, as it is 
only just about planted. Some few of the early pieces are 
up. The acreage is about the same as | year. There is 


Oneida Co., N. Y., June roth, 1905 


last 
the usual complaint of the wire worms, owing to the cold 
weather, and I think, on the whole, the prospect is for a 
better crop than for the last two years. 


L. P. HAVILAND. 





MARYLAND. 


Federalsburg, Md., June 10, 1905 
Epiror CANNER: 

As you know, I do not profess to be very well posted on 
the pea situation. I only know that the pea crop in this sec- 
tion was very fine, the weather being moist and cool, and 
I judge, from what I hear, and what samples I have 
seen cut, that there were never any better peas packed on 
the eastern shore than has been done this year. The pack, 
however was not a large one, the preparations made having 
been small as compared with other years. 

In Baltimore the pack I should judge was a very small one, 
as they have been paying such low prices for raw stock for 
several years that farmers have largely stopped growing peas 
for consignment to that city, and from what I hear the call 
for green peas for table consumption took most of what 
went in. 

The weather has been fine for setting tomato plants, and 
I should judge that the acreage has gone out about as ex- 
pected, probably reduced in most of the counties on the 
peninsula to some extent from that of last year, and in some 
cases probably quite heavily reduced. ‘The number of acres 
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contract will not fall far short of that of a year 

no way of arriving at the acreage put out 

It might naturally be presumed that this 

than for several years past. The very un 

satisfactory crop and low price of last year had a discourag- 
r growers. 





put out 
ago, but tl 
without co 
would be sma 





ing effect upon Reais devices 
H. B. MESSENGER. 
Aberdeen, Md., June roth, 1905. 
Epitok CANNER: 

While but few of our packers pack peas, we have been 

informed by one or two packers of prominence, that the 
pack of peas will be not up to the average in this section: 
that the cool nights and unfavorable weather have delayed 
srowing and ripening, and should these conditions be fol- 
lowed with a few days of excessive hot weather the crop 
would ripen at once and many peas would harden and turn 
vellow prematurely. 
" Regarding tomato acreage, as most packers have placed 
their price at $6.co per ton against $8.00 last year, from the 
best information that we can gather we are inclined to think 
the acreage will be about 50 to 75 per cent of last year; 
and, owing to the extremely unfavorable weather, cool nights, 
frost and hail storms, tomatoes and corn will be from ten 
days to two weeks late in maturing. 


STRASBAUGH, SILVER & CO. 





MISSOURI, 

Tomato Market Stronger at St. Louis. Western Stocks Appear 
Practically out of First Hands. The Market on Other 
Lines, Including Dried Fruits. 

St. Louis, Mo., June 12, 1905. 
Eprtor CANNER: 

The item of most interest is canned tomatoes. Within 
the last ten days the market has shown considerable strength 
and spot goods throughout the West appear to be completely 
out of first hands. At present there 1s nothing offering in 
either spot or future tomatoes under 72%c, delivered St. 
Louis. In fact very few, if any, future tomatoes, are avail- 


able now at 72'%c, delivered. 


Spot corn is firm at 57'%c to 60c for standard quality. , 


So far no interest has been shown in future corn, but pack 
ers do not appear to be pressing it for sale. 

’ Gallon apples are selling in a small way at $2.05 to $2.10 
Red Alaska salmon at $1.15 to $1.23%. No. 1 tall pinks at 
8sc. Spot early June peas, have worked up a little and there 
is now nothing offering at less than €2% to 65c. The con- 
sumption of peas during the winter has been abnormally 
large and apparently low price goods have been mostly con- 
sumed. No. 3 pumpkin is offering at 5=c, and gallons at $1.70. 

DRIED FRUIT. 

There has been a little better movement in dried fruit, with 
peaches now unobtainable at less than 9c for choice 50-lb. 
boxes, and 10%c for choice apricots in 50-lb. boxes. Some 
little interest is being shown in new fruit for September ship- 
ment at 534c for choice vellow peaches, 50-lb. boxes, and 6c 
for muirs. New apricots are selling well at 534c for choice, 
in 50-lb. boxes, for September shipment. Very little interest 
in new prunes; they are being offered at 2c, bag basis, for 
the best outside districts for sizes 40-60. Indications are that 
buyers in this market will withhold their orders for new 
prunes until later in the season. General trade in all lines 
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is somewhat improved and has returned to about normal con- 
ditions, 


GETTYS & GILBERT. 





PORTLAND. 

Rains Help the Corn Crop, but Weather is Cold. NoSales of Fut- 
ure Corn Reported. Maine’s Pure Food Law. Better De- 
mand for Gallon Apples. Spot Pumpkin and Squash 
Quiet. 


Portland, Me., June 12, 1905. 
Epiror CANNER: 

During the past week the crops have been helped by abun- 
dance ot rain, but until to-day the weather has been un 
seasonably cold. It is almost imperative now, if Maine is 
to have an average pack of sweet corn, that we should have 
genuine summer weather. In this case, “delays are danger- 
ous.” That, as a rule, corn has got a fair start, I have no 
doubt, but there is a class of pessimists with whom _ noth- 
ing is ever satisfactory unless they are in trouble. Such 
packers and farmers have mistaken their vocation. They 
should become undertakers, dealing more in hermetically 
sealed coffins than in cans. 

There is no doubt but that there was a frost for several suc- 
cessive days, but as it was early in the season, farmers could 
replant. We get used to that in Maine. 

| hear of no sales of future corn of late, and what is more, 
I hardly expect any. I am sure of one thing, and that is 
that the most favorable condition of the market for buyers 
is now with us. How long it will remain so, no one can tell. 
The Maine canners are not fretting, even those who have 
not sold, for each day it becomes clearer and. clearer that the 
percentage of these buyers who have not fully contracted 
for their wants is very large. The retail trade have not been 
on the anxious seat this year, for there has not been many 
but what experience has taught them caution. All the corn 
that is labeled fancy, is not (as possibly you may have heard) ; 
hence, finding out by bitter experience that the consumer 
really wanted something to eat and not to look at, the retailer 
is waiting for the actual product and not the promise. 

Now, I have heard more or less in season and out in re- 
gard to pure ‘food laws. We have got one in Maine now, 
not that it was needed half as much here as in many of the 
virtuous states, but it is here, and it will not be a dead let- 
ter. This law is really a protection to the honest packer as 
much as the consumer. I[ know that the great ambition of 
the Maine corn packers this year will be to excel. Further, 
if any one wishes to misuse the word “Maine,” not only 
does the United States law forbid it, but, as the executors of 
the local law have written me, “Correct labeling is the founda 
tion upon which the law stands.” ‘He who runs can read” 
that. 

As for the sale of spot corn, there is a little moving almost 
every day, but at all kinds of prices. It is hard to quote 
this and do it correctly. Prices range from 60c to $1.00. 

The market for gallon apples is a little more active, but 
in a small, jobbing way. Gallons (new) bring from $1.80 up 
to $2.00, but there are still lots of poor and old packs that 
simply will not sell until the holders come down to what they 
are worth. No grocer will take them. 

Spot pumpkin and squash are in very light demand, but, 
if the logical results come, we shall have next year a larger 
demand and a small pack. INDEX. 
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NEW YORK. 
Quiet Demand for Singapore Pineapple. Prices on Chunks Re 
ported Cut. 
New York, June toth, 1905. 


Epitor CANNER: 


rade continues quiet in Singapore goods; no change to 
report since our last Another house has made quite a cut 
in spot delivery of 1'4-lb. cut chunks and. some little busi 


resulting therefrom, but little interest is being taken 
s nothing like what it should be in volume. 
THE PAUL TAYLOR BROWN CO 


ness is 
Che business 


Feature of the Week Opening of Prices on California Canned 

Fruits. Buyers Apparently not Anxious to Take Hold 
Position of Future Tomatoes Regarded as Stronger. 

Market on Peas, Salmon and Sardines. 
New York, June 12, 1905 
Epiror CANNER: 

The principal feature in the canned goods market was the 
opening prices on coast canned fruits. It has been expected 
that prices would be higher than last year on some varieties, 
though it was scarcely expected that they would rule as high 
sorts as was quoted. The most marked differences 
are on Royal Anne cherries and pears, both of which are 
short in California this year. Lemon cling peaches, which 
were scarce, and therefore high, last year, are litthe cheaper 
this year, even though the crop is reported more liberal. Apri- 
cots and plums are decidedly lower. The following table 
shovwe just how the prices compare with the past two years: 


on some 


1905. 1904. 1903. 
MMOUCOKS odes usins as see $1.20 $1.10 
Cherries, white... 1.75 1.50 1.60 
Cherries, black........ 1.65 1.50 1.60 
Peaches, Crawford.... 1.25 1.25 1.15 
Peaches, lemon cling. . 1.40 1.45 1.20 
Pears, Barlett 1.65 1.35 1.30 
Plums, green gage... 95 1.05 


Anne cherries are offered but 2% extra 
compared with $1.70 last season. Extra 
$1.85, 35¢ 


No standard Royal 
standards are $2.15, 
standard Bartlett pears are this year quoted at 
higher than last year. Buyers do not seem anxious to take 
hold at the new quotations, even though they understand 
perfectly that the supply will be short. The market for all 
spot California fruits is quiet, with no interest shown beyond 
filling regular requirements. Prices are unchanged, and need 
not be requoted this week 

lomatoes are reported in strong position, especially futures 
While some brokers say that they can still buy futures at 
65c f. o. b. for full standard 3s, others say that they have 
had orders at this price refused and that packers are asking 
67%4c and in some instances as high as 7oc f. o. b. factory 
\ fair business is reported in spot tomatoes, but no large 
blocks have been sold. The general asking price on spot 
goods is 65c f. o. b., Baltimore or the county. One or two 
brokers say that they can still buy at 62%c f. o. b., but their 
story is given little credence. Spot prices are: Maryland 2s, 
57'4@6o0c; Maryland 3s, 67%@7oc; Maryland gallons, $1.95@ 
New Jersey 3s, New Jersey gallons, $2.00 


“ol tic 
JOA 5CS 


rhe market for peas remains quiet. Jobbers give their 
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attention only to the finer grades and of. thes purchases 
are made chiefly in quantities needed to protect their labels 
There is no general movement, and sales in al] ‘ 
limited. Spot prices are: Marrow 2s, 75@80c; carly June 2¢ 
75@ Boe ; stited early June 2s, $1.05@1.20; extra sifted early 
June 2s, $1.35(21.50; petit pois, $2.00(42.10; seconds oe 

There has been no neat in the salmor unleet a 
no movement is reported beyond ordinary requirements. The 
inarket remains steady and prices are unchanged. There js a 
fair business in some quarters, but in others the trade appears 
to be well supplied and is buying nothing. Spot pri 
the same as last week, and need not be repeated 

"he market for sardines is firmer and packers appear sloy 
to accept further orders at present quotations. A good deal 
of controversy has arisen over the cans, but so far nothing 
definite has been determined. Spot prices are: Domestic quar- 
ters, in oil, $2.65€2.75; three-quarter mustards, $2.40@2.50: 


three-quarters, spiced, $2.45(@2.50 


cases are 


prices are 





HARLEM 


NEW YORK DRIED FRUIT MARKET. 
California Interest Opens Prices on new Crop Raisins. 





Position 
of Future Prunes Stronger. No Change in Apricots or 
Peaches. Spot Prime Evaporated Apples Firm, 

New York, June 12, 1905. 
Eprtor CANNER: : 

Business in dried fruits has not improved materially dur 
ing the week, though there has been rather more movement 
in prunes and opening prices have attracted attention to 
1905 raisins. In general, conditions are considered somewhat 
better, the advent of new crop goods into the market furnish- 
ing some excuse for talking, at any rate. With the price 
on raisins made, the probability is that there will be some 
business in futures before long. Meanwhile, however, no one 
is buying more than are required for immediate use and 
there is little interest in any variety beyond satisfying or- 
dinary routine demands. 

Opening prices were made on 1905 raisins by one interest 
as follows: Loose muscatels, in 50-pound boxes, 5c f. o. b. 
coast for 4-crown; 4)4c for 3-crown, and 334c for 2-crown 
compared with an opening price of 4%c, 334c, and 3%¢, re- 
spectively, on the three grades last year. On other grades 
the quotations are: Standard seedless, 25gc; London layers, 
2-crown, $1.00; 3-crown, $1.10; fancy clusters, $1.80; Deheslta 
clusters, $2.00. The prices on London layers are the same 
as last year, while prices on clusters are 40c lower. No prices 
have been made on new crop seeded stock. The market for 
spot goods remains quiet, with practically no interest beyond 
daily necessities. Spot prices are: Malaga, 4-crown bunches, 
$2.20102.45: 5-crown clusters, $2.65@3.00; 6-crown clusters, 
3.10(@3.30; 7-crown clusters, $3.50@3.75; Malaga muscatels, 
5-crown, $2.00@2.10; 6-crown, $2.25(@2.40; 7-crown, $2.30@ 
California standard loose muscatels, 4-crown, 6@6%c; 


i“ 
t 
$s 


2.65 ; 
3-crown, 54 (5¥%c; 2-crown, 44 4%c; fancy coast seeded, 
new, I-pound cartons, 614@6%c; choice coast seeded, new. 


I-pound cartons, 542@E€c; fancy coast seeded, old, 1-pound car- 
fancy eastern seeded, I-pound cartons, 534@ 
choice eastern seeded, 1-pound car- 
tons, 544@534c; bulk fancy, 6c; standard seedless muscatel, 
34a 4c; Sultana, unbleached, 342@4c; Thompson 
seedless, 5'44@5'%4c; London layers, 3-crown, $1.00@1.10; Va- 


tons, 5s4as5 aC 5 
6c ; 12-ounce cartons, 434¢; 


seedless 











G. D. GARLAND, Chicago, Ill. 
Dear Sir: 


Your system saves us at least $2.00 per day in burnt cans alone compared with our old system. 


(Signed) 








South Omaha, Neb., May 10, 1905. 


Yours truly, 
WILLIAM RUBEN, 
Sup’t Can Making Dept., Cudahy Packing Co. 
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“‘The Cleanest, most even and efficient gas machine 1 have ever seen.’’—J, C. TALIAFERRO, Continental Can Co., Syr- 
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lencia layers, 534@Oc ; off stalk, 544@5%c; Sultana, 6@oc. 

Some demand for old crop 4cs prunes developed during 
the week and sales were made at 57g@6c on the spot and 2%4c 
f. o. b. coast basis, though the business done didn't amount 
to much. Future prunes are reported in stronger position. 
Commercial packers who want the best fruit are reported to 
be offering Santa Clara growers 2Y%c basis, but the latter 
are indisposed to accept less than 3c : Sales aggregating sev- 
eral cars were made for October shipment on a 234c¢ basis 
for 40-60s, inclusive, and 3c basis for 30s and small sizes. 
Spot movement is a shade better, but is still lighter than hold- 
ers like to see Spot prices are: 40-50s, 5’4@6c; 50-60s, 44 
@4%c; 60-708, 3/2@4c; 70- 80s, 34@3%c; 80-90s, 3(@3%4¢ 
go-100s, 244(a27¢c; Oregon Italians, 30-40s, 6!4(@7c; 40-50s, 
s3a(a5oc; 50-00s, 4a4ec 
“Apricots were unchanged, the market remaining substan- 
tially as it was last week. Little interest was shown by buy- 
ers and holders did not attempt to force the movement of 
either old or new stock by offering at reduced rates. Spot 
prices are: California standard, 914(@93 4c; choice, 10@10%c; 
extra choice, IIc; tancy, I2@I1S5c. 

Peaches are quiet, but firmly held. Spot stocks are light, 
but movement is so small that they are reduced but little 
from day to day. It is probable that there will be enough to 
carry holders through until new stock arrives. Spot prices 
are: California choice, 10@10'4c; extra choice, 104@10%c ; 
fancy, 11/2@I2c. 

Evapors ited fruits continue firm for spot prime apples, with 
most holders quoting the outside figure. Future prime apples 
are held at 64%@6%c, with bids of 6c declined. Attention is 
now centered on crop conditions in this state. Some advices 
report a probable short crop, while others, apparently equally 
well informed, say that the yield will be liberal. The short 
estimates run the output as low as one-third of that of last 
year. Raspberries are firm. Cherries are steady. Spot prices 
are: Apples, fancy, New York state, 7c; choice, 6@6'%4c; prime 
$=.50@5.55 per cwt; low grade, 5@@5%c per lb.; waste, prime, 
gsc@$i.05 per ewt.; chops, $1.40@1.50; sun dried quarters, 
24(a27¢¢ per |b 


HELLGATE. 





BALTIMORE. 


Baltimore Pea Pack Much Smaller than Last Year. No Canner 


has Packed to Full Capacity. Small Output of Finest 
Grades. Pineapple Pack Barely Equal to Average 
Size. Market on Other Lines. 


Baltimore, Md., June 12, 1905 

Epitor CANNER: 

rhe week has passed without any startling developments. 
Orders for the whole line have been good, with the exception 
possibly of peas, as buyers still seem reluctant to take hold 
freely, preferring to wait until they can find out what New 
York state and western crops will be before they buy heavily 
in Baltimore. On the other hand, the packers here do not 
seem so anxious to sell that they will force sales at conces- 
sions. They believe that jobbers will want this year’s pea 
pack at fair prices later on. Reports from New York state 
about the growing peas all indicate that the weather has not 
been favorable and that crop prospects are poor. Should these 
reports be verified by actual facts when the packing begins 
then jobbers will most assuredly want all the peas that Balti- 
more has packed. The crop of small peas, or early Junes, is 





THE CANNER AND DRIED FRUIT PACKER. 27 


about over, and sugar peas are just coming in. The pack of 
“early Junes” is smaller than it has been for years, and the in- 
dications are that the pack of sugar peas, or marrowfats, will 
not be any larger. 

Not a single packer here has packed to his full capacity and 
several of the large packers have been entirely indifferent 
about peas and have packed but very few. 1 think that no 
house has packed two-thirds of its average, and some have not 
packed 25 per cent. The quality of the pack, however, is very 
fine. There is no getting round the fact that Baltimore is the 
place to come to for “good peas,” and this year will prove no 
exception to the rule. In the first place, the peas round here 
cannot be surpassed anywhere, and then the manner of pack- 
ing is such that the canned article is sure to turn out well. 
Viners are all right to pack large crops of peas, but quality is 
sacrificed to quantity. 

Anyone familiar with a growing pea crop knows that it is 
absolutely impossib le to select any time when all the pea pods 
are just right for the vines to be cut down. Some of the pods 
will be a little too old to make good canned peas, and some 
others will be too young. The viner, however, comes along 
and takes good, bad and indifferent all at one fell swoop. An 
entirely different method is followed out in this section. Pea 
growers made at least three packings. Men, women and 
children go over them carefully, picking off those pods that are 
just ready for canning. and then in a day or two they make a 
second picking, and later the third and last picking. This in- 
sures quality, but it does not insure cheapness. Pickers re- 
ceive about 20 cents per bushel for picking, which of course 
adds to the cost of the raw peas and proves to be a great 
handicap for our Baltimore packers. Those jobbers who want 
quality realize that Baltimore is the place to come to for their 
supply, but they use the prices that are quoted from other sec- 
tions as a battering ram to hammer down the figures here. 
The result is that standards are obtainable in Baltimore at 
very low figures, whereas sifteds, extra sifteds and petit pois 
are held firm, the last two sizes being really higher in propor- 
tion to standards than they are usually. There will be a short- 
age of the two first sizes (extra sifteds and petit pois), even if 
New York state and the west have an average crop, and 
should their crop turn out below the average there will be a 
scramble for Baltimore peas a little later on. The latest re- 
ports from the west and New York state say that the crops 
are being seriously injured by the excessive rainfall. Prices 
remain about the same as last week: 


StaMUATE “CATIY  JONEC. 5 o-5 oioc cic spe scieses $ .70 
MT OUTS BRUNE doo sx. obo dpe Snislay oe 85 
Extra sifted early Junes................ 1.00 
Extra fancy sifted early Junes cea bea oe 1.25 
PORN se ochre s Salam michal aver 1.75 
SHINN SBOE WR 655 65s cnc ce ss kaie:> 6 65 


and sifted grades et proportionate differences. 

The pineapple season is drawing to a close and with barely 
an average pack put up. The demand is good and every case 
will be wanted between now and next season. Present prices 
range as below: 


Oe a rae ee See $ .95 to $1.05 
BEG 3 SEDUOR SING son a a ios 5 nce ects cn dace ces 1.00 to 1.10 
WO: 2 CRUER SEAGATE BIICEG Soo soins ak eee sien 1.15 to 1.30 
No: 2: @xtea Stamdacd erated. ..... o.ocs 6c wails 1.20 to 1.30 
Pets OD as are Rood awd awdleeleae 1.50 to 1.80 
ON ee ee ako | a eet CAS ee 1.55 to 1.85 


There is such a ditterence in quality of pineapple that buy- 





The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 
satisfaction. Both brands are put up exclusively by us, and are strictly guaranteed to be 


exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 


ers cannot buy from price lists, unless they know the brands, 
hence nearly all buying is done on samples. 


The gooseberry season will be at its height this week. The 
crop is only fair, so there will be no overpack. The price of 
berries ranges from 6'%c to 8c per pound. At these figures 


No. 2 standard gooseberries cost fully 80e per dozen to pack. 
Sales are being made at 77%c to 8oc, so that packers evidently 
expect lower raw material this week. ‘The price went up to $1 
per dozen last season. 

Blackberries will begin to come in this week. The crop is 
an unknown quantity. Most of the berries that are packed are 
wild berries and much depends on whether the colored people 
in blackberry sections will pick the fruit for the price they get. 
No. 2 standard blackberries are being sold at 65c¢ per dozen. 
Last season the price went up to 85c and goc. 

The demand for general line is improving. Apples are en- 
tirely cleaned up, both No. 3 and gallons. Sweet potatoes are 
advancing and stock will all be used before next season opens. 
Pears are in better demand on account of reports of short 
crop in California. Future peaches are very anxiously sought 
after, but packers are reluctant to sell. Corn is quiet, both 
spots and futures. 

Tomatoes are the most active on the list. The demand for 
“cheap” goods has advanced the price of No. 3 seconds to 60c 
net, or 62%c less 1% per cent. This is within 2%c of the 
price of standards and for goods that intrinsically are not 
worth within 5¢ to 7c per dozen of standards. Everything 
9oints to a continued improvement in the tomato market. De 
mand is good and buyers are beginning to realize that those 
fellows who insisted stocks were large enough to make a 1905 
pack unnecessary were talking through their hats. At the 
same time the buyers recognize that the acreage is being cut 
down. Future No. 3 standards are being held firm at 67'4c, 
which is an advance of 2!4c per dozen during the past week. | 


TARTAR. 


look for a 79¢c market before August 1. 





SEATTLE 
Packers Booking Orders for Future Red Alaska Fish. 
ing Sold for Less Than a Dollar. Light Run on the Sacra- 
Fraser River Cannerymen not Sang- 


None Be- 


mento River. 
uine over Prospects. 


Seattle, Wash., June 10, 1905. 
Epitor CANNER: 

The salmon market is rather passive, but there is reported 
to be a good booking of future Aslaska reds at $1 per dozen. 
None, however, is being sold at a lower figure, and it seems 
as though the spot prices that have been prevailing for the 
last few months on this variety will be borne out by the open- 
ing price on futures. Many packers are szid to be holding at 
higher prices, but whether or not they will hold out will be- 
come evident when the future market becomes more defined. 
lhe run on Puget sound is confidently expected to be large, 
and the packers are showing no conservatism in their prepara- 
tions. If the fish come in one-third the numbers that they 
came in 1901, the last year of the big sockeye run on the 
sound, the pack will be as large or larger than it was then. 
This means that it will approximate 1,500,000 cases 

The run on the Sacramento river to date is reported to be 
A few fish have been taken, but not eno: igh 
to justify canning on any large scale. The run of salmon on 
the Columbia river is not showing any increase. The cold 
storage pack is larger than usual because the fish that have 
been taken have been few but very large, and the cold storage 
people, who make bigger profits, are in vosition to overbid the 
cannery men and consequently are getting the best portion of 
the fish. The vackers are thus not keening their pack up to 
the records of previous years and are doubtful about the size 
of their pack. There has been a great demand tor Columbia 
river fish, however, this year, and the packers have been 
compelled to withdraw prices on steelheads, and most of them 
have ceased quotations on Chinooks, although a few are still 
said te be keeping their books open. 

There has been some inquiry for chums, but there is none 
to be had, and the supply of pinks is very scarce, while the 
demand is fairly good, making the pink market stronger than 
it has been for a number of years. The Alaska Packers’ asso- 
ciation has not yet named prices on the igo5 pack of Alaska 
reds and will probably not do so until the prospects of the 
pack on Puget sound can be more definitely forecasted. There 
is some belief that the association’s prices will be lower than 
they were last year, some people estimating the prices as low 
as $1 to $1.05. They are holding their supply of spot Alaska 
reds at $1.10, however, and do not seem especially anxious to 


almost a failure. 
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sell at any lower price, and as these holdings are of fair size it 
would indicate that they expect opening prices on future to 
bear them out. 

Fraser river cannery men do not seem as sanguine over the 
prospects of a good run of sockeye as the Puget sound people 
and are not making as elaborate preparations. Most of the big 
cammeries, however, are preparing to run at full capacity, and 
evidences of pessimism are the exception and not the rule. 


CHINOOK. 





Commodity Prices as Proportioned to Consumption, 


Dun’s Index Number of commodity prices propor- 
tioned to consumption was $98,759 on June 1, com- 
pared with $97,564 a month previous and $100,951 a 
year ago. The rise of 1.2 per cent during the month 
of May was an unseasonable movement, as the ten- 
dency is usually downward at this time of year, but 
the exceptional advance is readily explained by the 
sensational speculation in grain that forced settlements 
of the May option at inflated figures. Despite the vio- 
lent advance, breadstuffs are still lower than at any 
time from March 1 back to the beginning of last vear, 
indicating that abnormal quotations for grain are 
gradually becoming eliminated. This is an especially 
important fact in its bearing upon foreign trade, as 
during the last year or more exports have fallen to an 
insignificant position. Another element of strength 
in the course of prices was the advance in raw mate- 
rials of the textile industry, notably cotton and wool. 
As all these articles are of large per capita consump- 
tion they have much weight in a compilation of this 
nature which takes into account the relative import- 
ance of each of the many hundred quotations consid- 
ered. The decline of slightly over 2 per cent in com- 
parison with the corresponding date in 1904 occurred 
in articles of food, chiefly breadstuffs and dairy and 
garden products, while most other sections showed 
more or less advance during the year. 





Prices of commodities compare for recent dates as 
follows: 

June I, May 1, June I 

1905. 1QO5. 1QO4. 

Breadstufis. ........: $17,978 $16,408 $19,525 
Meats .............. 8,899 8,727 8,330 
Dairy and garden. .... 10,777 11,813 13,156 
2 a rs 10,477 10,508 10,396 
CE naan nies as 17,380 17,058 17,153 
Metals .............. 15,786 15,700 15,437 
Miscellaneous ....... 17,462 17,290 16,054 
PNK 5 ob-aeee $98,759 $97.504 $100,951 


In breadstuffs alone the month’s advance was 9.6 
per cent, an unusually wide fluctuation, but easily ex- 
plained by the corner of May options in both wheat 
and corn. 

Dairy and garden products furnished the only con- 
spicuous decline in May, a net loss of aimost 10 per 
cent being recorded in that class. Declines in sugar 
and spices were almost offset by advances in spirits, 
rice and malt, while ‘no change occurred in molasses, 
hops, coffee, tobacco, tea, fish and sait. 

A net rise of over 5 per cent in the clothing division 
was chiefly due to raw materials of textile manufac- 
ture, cotton gaining about one cent per pound, wool 
averaging 1.56c higher for 100 domestic grades, silk 
rising 7c and rubber 4c a pound. 

Little alteration occurred in metais, a decline of 
about 2 per cent in iron, and steel products being 
equalized by a similar advance in other items of that 
division, of which the usual monthly rise of 10c a ton 
in anthracite coal was the principal factor. 
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ILLINOIS. 


It is reported that about a thousand acres of land will 
be planted in corn this season for the Rossville Canning Co. 
*“* @ 

The planting of about 400 acres of sweet corn for the 
Streator canning factory had been completed to June Ist. 

Since then considerable additional corn has been put in. 





INDIANA. 
It is reported that the Vincennes canning factory will put 
up the product of about 400 acres of corn this year. 
** 8 
Charles W. McReynolds, secretary of the Kokomo Canning 
company, has filed a notice that the capital stock of that 
company had been reduced from $25,000 to $21,000. 


* * 8 
The following is taken from the “Herald” of Anderson, 
Ind.: “The Anderson Canning company has purchased 16 


acres more land of Sears & Lieb adjoining the plat occupied 
by the canning factory. It is the intention of the company 
to plat this land into an addition. It is likely that houses 
will be built on this land for the benefit of the men the 
company employs.” 





WISCONSIN. 


Reports from a number of Wisconsin localities indicate 
that excessive rainfall has resulted in considerable damage 
to the pea crop. 

* * 8 

The reported purchase of a farm by the Hustisford 
Canning Co., near Hustisford, indicates that it will grow a 
portion of its own crops instead of having neighboring 
farmers produce all of the produces to be canned. 





OHIO. 


Southern Ohio canning factories that pack peas have been 
at work now for several days. 
zs * © 
Ohio corn canners are reported to have completed their 
corn planting for the 1905 season. Reports from a number 
of points indicate that the factories are being put into shape 
for the canning season. 





NEW YORK. 


It is reported that the Richlard canning factory will not 
be opened this year. Market conditions are regarded as too 
unsatisfactory. 

7 — = 

The following is quoted from a recent report from 
Batavia, N. Y.: “There is every prospect that the yield of 
peas for canning purposes in this vicinity will be an excellent 
one. An examination of the fields in this vicinity shows an 
excellent stand of vines and the late wet weather has been 
beneficial. The Batavia Preserving company has under con- 
tract 617 acres of peas, besides a plot of its own. The same 
company has 600 acres of corn which is looking well, but 
it is too early to hazard a guess as to the yield.” 





PENNSYLVANIA. 
An advice states that corn, peas, beans and tomatoes are 
the vegetables which will be packed this year at the York 
Haven Canning Co.’s plant. 





TEXAS. 


The Matagorda Fish & Oyster Co., we understand, is to 
shortly commence building a canning factory at Matagorda. 
J. H. Berg is president of the company. 

* * * 

G. F. Boyd is reported to be building a small cannery 
near Gatesville, Tex. The local Truck Growers’ associa- 
tion, it is reported, will supply him with produce for packing. 


CALIFORNIA. 
The Central California Co. is building a cannery at Visalia. 
Work on the plant is well under way. 
a 
The Santa Clara, Cal., canning factory commenced its 
run on cherries about a couple of weeks ago. A new rail- 
road switch has been constructed from the main track to 
the factory building. 





MISCELLANEOUS. 


The canning factory, says a report from Westpoint, Miss., 
has been destroyed by fire. No statement of loss or in- 
surance is made. 

ss ¢ & 

A report from Puyallup, Wash., says that the Puyallup 
and Sumner Fruit Growers’ association is erecting a can- 
nery building, 150x50 feet, two stories high. 

s * * 


Snowflake canning factory at Brattleboro, Vt., will prac- 
tically pack the product of about 450 acres of sweet corn 
this year. Reports say that farmers have contracted to 
grow about that many acres. 

2 * - 

The Virginia Pure Food Co., Kinsale, Va., has been in- 
corporated with a capital of $20,000 to engage in the packing 
of soups, baked beans, catsup, chili sauce, plum pudding, 
pickles, etc. The officers are: Robert Nimmo, Jr., presi- 
dent; George P. Bailey, secretary and treasurer; Frank M. 
Chroft, vice-president. 

*“* * 

A dispatch from Longmont, Colo., says that the Empson 
Packing Co., of that city, is to double its capital stock. It is 
also stated that the additional capit2] is to be used in in- 
creasing the capacity of the plant. We understand that 
the Empson Co. will handle a large crop of cucumbers 
this season. The Empson plant is one of the biggest in 
the country. 





Vegetarianism Gaining. 


Commenting on H. I. Hancock’s book on “The 
Physical Culture Life,” the Manchester Guardian says: 
We notice that Mr. Hancock, though no dogmatist, 
has come round to vegetarianism. It is certainly re- 
markable that so large a percentage of the writers on 
the subject have in their own case found meat needless 
and, when they have once abandoned it, distasteful. 

There is an idea in Mr. Hancock’s suggestion that 
if people “munched” their food on the scientific and 
Gladstonian principle they would be unable to endure 
even moderate quantities of meat. Lut is he not scien- 
tifically wrong in suggesting that meat requires mas- 
tication to the same extent as bread, in which, of 
course, the starch is actually turned to sugar in the 
mouth ? 





Oregon Prunes. 


Sellers of Oregon prunes on the coast are in some 
instances quoting on a 234c f. o. b. basis and in others 
on a 3c basis, but there is no pressure to sell, the dis- 
position being to hold back until after the June drop 
has definitely settled the size of the crop. At the pres- 
ent time the probabilities are that the yield will be only 
50 per cent of a full crop.—Journal of Commerce. 





Enough. 
There was once a resourceful young rough, 
A blough, who was right up to snough; 
As cashier of a shough 
He collected the dough, 
And then he ran away with the stough. 
—New Orleans Times-Democrat. 
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From about Hopewell, Ontario county, > ee reports say 
that the outlook for greening apples is very good, although 
the prospect for other varieties of apples is not so favorable. 

* . - 
will be a big crop of prac- 


From present indications there 
orchards of Westchester 


tically all kinds of fruits in the 
county, N. Y 
7 * * 
In Saratoga county, N. Y., apples blossomed 
although the reports state that the hard winter 
good many of the trees. 


splendidly, 
killed a 


* * * 
Reports from various po.nts in Saratoga county, N. Y., 
state that the fruit trees, which blossomed well and are in 
good condition, promise good crops. 
* 


* 

The apple outlook in St. Lawrence county, N. Y., is con- 
sidered very favorable. The trees blossomed fully and the 
recent frosts, it appears, did no particular injury. 

* * * 
\ report from Essex county, Ontario, Canada, says that 


indications are for an exceptionally heavy yield of strawber- 


ries and that prospects for other fruits are favorable. 
. . . 

\ report from Corning, Steuben county, N. Y., states 
that the apple trees bloomed satisfactorily and that there 
was blossoming in the cherry and peach orchards of that 
neighborhood 

* * * 


vicinity of Seneca, Ontario 
barring un 


fruit trees in the 
blossomed well this year and, 


Most of the 
county, N. Y., 


favorable occurrences later on, there will be a big crop 

of nearly all varieties of fruits grown in that section. 
According to a report from a fruit grower at Union, 

Broome county, N. Y., the severe frost of May a2tst prac- 


pears and did considerable injury to ap- 


tically destroyed 
strawberry crop of that section was 


ples. A portion of the 
also quite badly hurt. 

** * 
from Fresno, Cal., state that the California 
Co. has succeeded in its negotiations looking 
to the purchase of the packing houses controlled by the 
Co-operative Packing Co. It is understood that the co-oper- 
atives controlled no seeding plants. 

** * 


Telegrams 
Raisin Growers 


In a recent statement J. A. Hawkesworth gives the fol- 
lowing statistics on the stocks of imported raisins in the 
New York market. The stock of Sultana raisins on hand 


June I is given as 13,000 boxes, compared with 16,400 boxes 
on May 1, showing a distribution of 3,400 boxes in May. 
The stock of Valencia raisins on June I was 2,000 boxes, 
compared with 5,000 boxes on May 
s * 
Atlanta, Ga., said: “The first car 
of peaches for export was being filled in the Fort Valley 
district, and would probably go through Atlanta to-day on 
its way to New York. This car was a distinct surprise to 
most of the railroad men, who did not look for the first 
shipment until after the middle of the week at the earliest 
Railroad officials still look to the 2,500-car estimate as about 
the right figures for the present season. 

= = - 


Advices last week from 


A coast advice says of future apricots and peaches: “Lit 
tle actual business is being done in future apricots, some 
quoting standards at 5%c, choice at 6c, extra choice at 6'%4c 
and fancy at 7%c, with figures of others somewhat below 
these and others above. The market is not yet established 
The original figures of 5%c and 5%c on future standard 
and choice peaches are still heard of, but little business is 
being contracted. Spot goods are cleaned up in practically 
all lines.” 

** 

The Illinois small fruits have suffered some from drought, 
but the outlook is generally favorable. Blackberries and 
raspberries are ripening. The yield of strawberries is heavy 
in the northern district. 


a heavy crop. Cherries are ripe but very scarce. As the 
season advances the outlook for apples becomes less en- 
couraging. Some orchards will produce a fair yield, but 


much complaint is made of the fruit falling, and the output 
in most 


sections will be light. 


Grapes are setting full and promise 


Secretary John Hall of the Western New York Horti- 
cultural Society has issued an annual report which the 


Agriculturist s 
document and 


American 
valuable 


says is an exceedingly interesting and 
should be in the hands of 


v t every 
fruit grower. This report not only contains the proceedings 
of the last annual meeting of the society, but is a fit con- 


tribution to the 
organization. It is 


pioneers of this 
illustrated 


memory of the 
handsomely 
*“* * 
At its meeting at Rochester the Western New York Evap- 
orated Fruit Dealers’ association elected officers as follows: 
President, E. B. Mather of Sodus Centre; vice president, 
Andrew C. Bowen of Dispatch; secretary and treasurer, C 
C. Young of Ontario. Crop estimates were discussed by 
the members, but it was agreed that it was yet too early 
to make predictions. It is understood that the Department 
of Agriculture of the state will agree to furnish an inspector 
who will see that the anti-moisture law is enforced the 
coming season. 


splendid 


* * & 


According to a San Francisco dispatch, nine suits have 
been brought to enforce claims for the control of all seed- 
ing devices, two of which are against N. B. Converse and 
A. L. McCray, two against the Selma Fruit Company, two 
against the Western Packing & Seeding Company, two 
against Albert Smith and one against the Valley Foundry 
& Machine Works. Some of- these are for infringement of 
the patent to Wm. Forsyth on the process for treating rais- 
ins preparatory to their being seeded. Others are on the 
patent issued to Geo. Pettit, Jr., covering the machine for 
seeding roll. The dispatch also states that others against 
whom similar proceedings are contemplated are J. B. Inder- 
rieden & Co., Madison & Bonner, Guggenheim & Co., Rosen- 
berg, Hobbs & Hoyt and Chaddock & Co. The Co-operative 
Company, as such, is not sued, and as to firms against which 
suit is contemplated it is understood that negotiations are 
pending looking to royalty payment. 





Resolutions on the Death of Simeon G. Curtice. 


The following resolutions on the death of Simeon 
(;. Curtice were adopted at a meeting of the New York 
State Canned Goods Packers’ Association held at Syra- 
cuse on the &th inst. 

Whereas, death has removed from this 
G. Curtice, a man widely known in the 


ness. 


\ssociation Simeon 
canned goods busi- 


Resolved, That the members of this Association regret the 
loss of their brother, and extend to his family and friends 
their sincere sympathy in the loss of so worthy and estim- 
able a business man and friend; 

Resolved, That a copy of these resolutions be sent to his 
family ; 


Resolved, That these resolutions be printed in the trade 
papers ; 
Resolved, That these resolutions be incorporated in the 


minutes of this meeting. 

BURNHAM, 

JONES, 
FENTON, 
Committee. 


E.. K. 
. LLOYD ] 
BENJAMIN W. 





Good After Eleven Years. 


The first can of tomatoes canned by the Marengo 
Canning Co. August, 1894, was presented to the Ob- 
server by G. S. Balthis, Monday morning. It was 
opened and found to be in first-class condition, well 
preserved and to all intents, appeaied as though freshly 
canned. The can was purchased by Rush Thornbury 
at the above date and placed in keeping until last Mon- 
day, when it was opened by Messrs. Thornbury, bal- 
this and Summers and found as above stated. This 
certainly is a strong advertisement for the company’s 
work. After eleven years of heat and cold the toma- 
toes are fine as when first canned—Marengo ( Ind.) 
Observer. 



























































National Convention of Grocery Jobbers. 


The following call to the national convention of 
wholesale grocers to be held in Milwaukee, Wis., June 
x) and 30, has been issued : 

To the Wholesale Grocers of the United States: 

Recognizing the rapidly growing tendency on the part of 
many manufacturers to distribute their product direct to 
the retail trade, and the justified opposition of the jobbers 
to this method of distribution, a demand came from job- 


bers from all sections of the country that they be given 
an opportunity to meet and discuss this question. By 
unanimous vote of the presidents of State Wholesale 


Grocers’ Associations, at their last annual meeting, the execu- 
tive committee was instructed to call a convention of whole- 
sale grocers, whether affiliated with associations or other- 
wise. 

This convention will be of the utmost importance to the 
wholesale grocery trade, and a strong effort will be made 
to define the relation of the jobber to the manufacturer 
and to promote a fair mutuality of interest between the job- 
ber and the manufacturer, as well as the general good of 
the jobbing grocer. 

There are many matters that can be settled in a general 
convention; it should be the wish of every wholesale grocer 
to strongly condemn the practice of some manufacturers 
going directly to the retailer with a portion of their busi- 
ness; it should also be the wish of the wholesale grocer 
that the growing tendency on the part of manufacturers 
to have direct bonus corresponderce with their traveling 
salesmen be discouraged. 

There are many other 
operative attention. 

In accordance with the instructions of the presidents the 
made arrangements for a general convention 
in the city of Milwaukee for June 29 and 30. \rrange 
ments have been made at the hotels and all the wholesale 
grocers of Milwaukee have courteously united in planning ap 
propriate entertainment. A good and profitable time will be 
arranged for. 

You are respectfully invited to attend the meeting and to 
come prepared to stay long enough to accomplish results 
that will be beneficial to the jobbing trade of the coun 
try. It is expected that several hundred grocers will be in 
attendance. 

Please give this your immediate attention and notify me that 
you will be present, as it is a matter of sufficient importance 
to demand your attendance and support. Yours respectfully, 

WILLIAM JUDSON, Chairman. 
Grand Rapids, Mich. 
F. W. HANNAHS, 
I 


matters that need important co 


committee has 


*. C. BUSHNELL, 
IRA B. SMITH, 
W. N. TODD 

J. F. KELLY 


Committee. 
As a matter of fact there is no national association 
of wholesale grocers now in existence, and the prime 
object of the Milwaukee convention is to organize one 
which will be a power in the land. The committee is- 
suing the call is made up of the presidents of a num- 
ber of state associations. 





California and French Prunes. 

United States Consul Tourgee at Bordeaux, Irance, 
reports that the sale of American prunes represented to 
be the home grown product has given rise to litigation, 
im the course of which valuable information has been 
published as to the exact difference beiween the Cali- 
fornia article and the “prune d’Ente’ of southwest 
lrance. 

[Experts note dissimilarities of appearance, odor, and 
flavor, resulting (1) from essentially diverse climatic 
conditions ; (2) from different methods of drving, and 
(3) from different curing processes, etc. The chief 


points in the experts’ testimony are as follows: 
“While the prune of Santa Clara has the same gen- 
eral appearance as the prune d’Ente, it is to be observed 
that the skin of the California fruit is darker, of a 
more rich and 


brilliant black—so shiny, indeed, that 
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one would almost think it had undergone some var- 
nishing process. This skin is also thicker, more gummy 
on the inside, and more impermeable to water, which 
makes it retain the natural moisture of the fruit and 
increases the difficulty of drying. In order to soften 
the skin and facilitate desiccation the prunes seem to 
have been first plunged in a weak solution of caustic 
soda at about boiling point, then to have been rinsed 
in cold water, placed on trays, and exposed to the sun 
for several days. After this, they are stored in dry, 
well-ventilated sheds, where they lost still more mois- 
ture without getting hard or dull looking. The skin 
of the prune thus prepared is, without being shriveled, 
usually one mass of fine, close wrinkies—a condition 
never found in the oven-dried French prune of good 
quality. 

“The flesh of the sun-dried American prune differs 
from that of the French product. The slow dessica- 
tion does not cook the meat, but leaves it a light green- 
ish hue (sometimes tinged with yellow) instead of the 
light golden or golden brown of the oven-cured prune. 
It is also of a more solid consistency than the pulp of 
the prune d’Ente, and suggests the flesh of the date, be- 
ing resistant and very sugary, like the flesh of all fruits 
grown under an ardent sun, compared with that of 
fruits produced in a damper and more ‘temperate cli- 
mate. 

“While the stone of the Santa Clara prune offers 
no distinguishing peculiarity as to form, it nearly al- 
ways adheres somewhat to the meat, while on the con- 
trary that of the prune d’Ente loosens of itself, and 
is often found embedded in the pulp which surrounds 
it, or may even have pierced the delicate skin. But 
when the stones of the different fruits are opened their 
interiors present great variations. The inner surface 
of the stone of the American fruit is light colored, and 
suggests the inside of an almond. The little meat it 
contains is also light colored, and white when broken, 
and tastes slightly bitter, or has an acrid, unpleasant 
savor. The meat of the French prune d'Ente, on the 
other hand, is dark and delicately flavored, and swims 
in an aromatic natural syrup of exquisite taste, which 
fills the cavity of the nut. Lastly, the decoction yielded 
by the American prune, when cooked, is distinctly more 
highly colored than that resulting from the same treat- 
ment of the prune d’Ente.”’ 

The parties in this suit, who sold proved American 
prunes for the French article, were condemned by the 
court to pay many thousand frances damages, besides 
other penalties. 





Pea Packers Leave New York. 

Representatives of prominent Baltimore pea packers 
who spent last week here left for home on Friday night 
and Saturday without having booked many orders, it 
is understood. Toward the end of the week, however, 
they were not very anxious for business in view of the 
scarcity of raw stock in Baltimore and news from the 
west of unfavorable conditions there.—Journal of 
Commerce. 


Canned Fodder. 

J. C. Farauhar has gone into the corn canning busi- 
ress on an extensive scale. [le cans it stalk and all 
and has erected a great tank with a bricik foundation 
sixteen feet in diameter and thirty-four feet high and 
will hold 140 tons,—(Clarinda (la.) Heraid. 
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The Pure Food Laws of Vermont. 

The following are laws Nos. 143 and 144, which 
are statutes regulating the sale of food, drugs, etc., in 
the state of Vermont: 

Law No. 143: 

Sec. 1. No person shall sell, or offer for sale, any adul- 
terated drug or substance to be used in the manner of medi- 
cine, or any adulterated article of food or substance to 
be used in the manner of food or drink, for man or do- 
mestic animals. 

Sec. 2. If any drug or substance used for medicine sold 
under a name recognized by the United States Pharmacopoeia 
or in some other pharmacopoeia, or other standard work of 
materia medica, differs materially from the standard of 
strength, quality or purity laid down in such work, or contains 
less of the active principle than is contained in the genuine 
article, weight for weight, or falls below the professed stan- 
dard under which it is sold, it shall be deemed to be adulter- 
ated within the meaning of this act. 

Sec. 3. If any food or substance intended to be eaten or 
used in the manner of food or drink contains a less quantity 


of any valuable constituent that is contained in the genuine 
article, weight for weight, or contains any substance foreign 
to the well known article under whose name it is sold, 


coated, polished or powdered, whereby damage 
or contains any added poisorous ingredient, or 
partly of any decomposed, putrid, or 
substance, or has become offensive or injured from 
age or improper care, it shall be deemed to be adulterated 
within the meaning of this act. 

Sec. 4. Whoever fraudulently 
of sale any article of food or 
knowingly sells any fraudulently 
or drink, drug or medicine, or any kind of diseased or 
unwholesome provisions as defined in this act, shall be im- 
prisoned not “exceeding one year, or fined not more than $400 

Sec. 5. Every person offering or exvosing for sale any 
drug or article of food within the meaning of this act, shall 


or is colored, 
Is concealed, 
consists whoily or 


diseased 


for the purpose 
drink, drug or medicine, or 
aduiterated article of food 


adulterates 


furnish to any member of the state board of health, or any 
local health officer, who shall apply to him for the same 
and tender him its value in money, a sample sufficient for 
the purpose of the analysis of such drug or article of food. 

Sec. 6. Any person who has reason to doubt the purity 
or genuineness of any article of food which he has _ pur- 


chased, may send at his own expense a sealed sample of it 
to the laboratory of hygiene of the state board of health for 
inspection. If upon examination the article appears to be 
adulterated, the board may obtain a certified sample of it, and 


should this sample prove to be adulterated, the board shall 
begin proceedings at once against the vendor. 

Sec. 7. Whoever hinders, obstructs, or in any way inter- 
feres with any member of the state board of health or any 
local health officer in the performance of his duties under 
this act, shall be fined not more than $50 for the first 
offense, and for each subsequent offense shall be fined $100. 

Sec. 8. Before commencing the analysis of a sample, 
the analyst shall reserve a portion, which shall be sealed; 
and in case of a complaint or indictment, part of the re- 


served portion of the sample alleged to be adulterated shall, 


upon application be delivered to the defendant or his at- 
torney, and part to the secretary of the state board of 
health. 

Sec. 9. Whoever adulterates, for the purpose of sale, 


any liquor used or intended for drink, with cocculus indicus, 


vitriol, grains of paradise, opium, alum, capsicum, copperas, 
laurel-water, log-wood, Brazil wood, cochineal, sugar of lead, 
or any substance which is poisonous or injurious to health, 


or knowingly sells any such liquor so adulterated shall be 


imprisoned not exceeding one year, or be fined not more 
than $1,coo. 

Sec. 10. Whoever kills or causes to be killed, for the 
purpose of sale for food. a calf less than four weeks old, 
or knowingly sells, or has in possession with intent to sell, 
for food, the meat of any such calf, shall be imprisoned 
not exceeding 30 days, or fined not more than $50, or both. 

See. 11. The health officer in any city, town or village 


may inspect the carcasses of all slaughtered animals intended 
for food for men, and all meat, fish, vegetables, produce, fruit 
or provisions of any kind found in their cities or towns, and 
for such purposes may enter any building, enclosure or 
other place in which such carcasses or articles are being 
stored, kept or exposed for sale. If, on such inspection, it 
is found that such carcasses or articles are designed for food 
for man and are tainted, diseased, corrupted, decayed, un- 
wholesome, or from ary cause, unfit for food, the board of 











health shall seize the same and cause it or them to he de- 
stroyed forthwith, or disposed of otherwise than for food. 
The powers conferred in this section upon local health off. 
cers, are conferred upon any member of the state board of 
health to perform the same acts in any part of the state 

Sec. 12. Any meat, unwholesome provisions or articles 
sold, kept or offered for sale for food or drink for human 
beings, and any articles adulterated in violation o any of 
the preceding sections, shall be deemed a public nuisance and 
summarily destroyed. 


Sec. 13. Every apothecary, druggist or other person who 
sells any arsenic, corrosive sublimate, nux vomica, strych- 
nine, morphine, opium, cocaine, carbolic acid or prussic acid, 


or its salts shall make a record of such sale in a book kept 
for that purpose, specifying the kind and quantity of the 
article sold, and the time when, and the name of the person 
to whom such sale is made, which record shall be open to al] 
health officers, members of the state board of health and 
state officials who may wish to examine the same. 

Sec. 14. If a person violates the provisions of the preced- 
ing section, he shall be fined not more than $100. 

Sec. 15. The two preceding sections shall not apply to 
legally qualified practitioners of medicine, nor to their pre 
scriptions or recipes to patients. 

Sec. 16. Any corporation, person, firm or agent who shall 
sell or offer for sale or exchange any woven fabric or paper 
containing arsenic in any form, or any article of dress or of 
household use composed wholly or in part of such woven 
fabric or paper, or any other article of dress containing 
arsenic, shall, upon conviction thereof, be fined not exceed- 
ing $100; provided, however, that this section shall not apply 
to dress goods or articles of dress containing not more than 
one one- -hundredth grain nor to material containing not more 
than one-tenth grain of arsenic per square yard of the material. 

Sec. 17. No person shall by himself, his servant or agent, 
or as the servant or agent of any other person or corporation, 
manufacture for sale, or knowingly sell or offer for sale, any 
candy adultered by the admixture of terra alba, barytes, talc, 
or any other mineral substance, by poisonous colors or flavors 
or other ingredients, deleterious or detrimental to health, and 
the candy so adulterated shall be forfeited and destroyed 


under direction of the court. 
Sec. 18. The state board of health shall adopt such rules 
and regulations as it deems necessary to facilitate the en- 


forcement of the provisions of this act, and for the collecting 
and examining of drugs, food, liquors and candy, articles 
of clothing, fabrics, wall paper or anything containing poison 
ovs pigments or substances whereby the health of any per- 
con may be injured. Any violation of any such rule or 
regulation made under the provisions of this ac‘, shall be pun- 
ished by a fine of not more than $500. 

Sec. 19. If any person violates any of the provisions of 
this act, for which no penalty is hereinbefore provided, he 
shall be fined not more than $100 and not less than $50. 

Sec. 20. Justices of the county shall have concurrent 
jurisdiction with the county court of offenses under this act 
to the extent of fining the respondent $50 or may bind him 
over for trial by county court. Any state’s attorney, grand 
juror or other public prosecuting officer may institute prose- 
ciions for violations of this act. 

Sec. 21. The standard of purity for 

that adopted by the United States 
culture. 

Sec. 22. It is hereby 
health, or agent thereof, 
prosecuting officer any violation of any United States 
for preventing the adulteration or misbranding of foods 
drugs. 

Sec. 23. Nothing contained in the preceding sections shall 
he so construed as to prevent the state board of health from 
issuirg to a producer or manufacturer of foods or drinks 
a permit to use such preservatives or coloring matters as 
said boerd may determine by analysis or otherwise are not 
detrimental to health. 


food products shall 
Department of Agri 


made the duty of the state board of 
to bring to the notice of the proper 
statute 
or 


with this 


Sec. 24. All acts or parts of acts inconsistent 
act are hereby repealed. , 
Sec. 25. This act shall take effect from its passage. 


Law No. 124: 

Section 1. Section 18. of house bill No. tog, Acts of 
entitled “An Act Providing for the Inspec*ion of Food, Drugs 
ond Other Articles of Common Use,” is hereby amended 
cs to read as follows: 

S-ction 18 The state 
may be after this act takes effect, 
latiors, not inconsistert with existing laws, 
sary to facilitate the enforccment of the 


1904, 


board of health shall. soon as 
adopt such rules and regu- 
as it deems neces- 


provisions of this 


























act, and for the collecting and examining of drugs, foods, 
liquors and candy, articles of clothing, fabrics, wall paper or 
anything containing poisonous pigments or substances whereby 
the health of any person may be injured. Said board shall 
cause said rules and regulations to be printed in pamphlet 
form for distribution, shall furnish to each local health ofh- 
cer a sufficient number of copies to supply the members of 
the local board of health and all practicing physicians in 
such town, and furnish to each town clerk a sufficien! num- 
ber of copies for distribution under the provisions of law 
as to the distribution of the acts and resolves of the general 
assembly and it shall be the duty of said local health off- 
cers and town clerks to distribute the same. Any violation of 
any such rule or regulation made under the provisions of 
this act, after the publication and distribution of such rules 
and regulations, shall be punished by a fine of not more 
than $500 
Approved Dec. I, 1904. ui 7 ‘ 
The members of the state board of heaith are Dr. C. 
S. Caverly of Rutland, president; Dr. H. D. Holton 
of Brattleboro, secretary, and Dr. T. R. Stiles of St. 
Johnsbury, treasurer. In accordance with the require- 
ments of section 18 of No. 143, laws of 1894 the (first 
of the two pure food laws), the state board of health 
January I1, last, adopted certain rules and regulations 
to facilitate the enforcement of the pure food laws. 
These rules apply to “honest labels,” “‘antiseptics and 
preservatives,” “baking powder,” “butter,” “renovated 
or process butter,” and every other food through the 
list to “vinegar,” “alcoholic beverages,” and “oysters. 
Any local health officer is required, when requested 
by the secretary of the state board of health, to procure 
a sample of any drug, article of food or other sub- 
stance and forward to the state laboratory securely 
sealed. For each sample so sent to the laboratory the 
local health officer receives 25 cents and for each ad- 
ditional sample the sum of 10 cents besides the sum 
he pays for the sample. 





The Improvement in Spot Tomatoes. 

Eastern tomato packers are reported to be showing 
no disposition to take advantage of the improvement 
shown in the spot tomato situation by advancing prices, 
an attitude which is explained on the ground that a 
marked advance in prices would defeat the object the 
packers ‘have in view, namely, to effect a curtailment 
of output this year. In this connection the New York 
Commercial prints the following statements, credited 
to a prominent canned goods authority : 

“At the present time the selling basis on spot and 
future tomatoes—65c to 67%c regular f. o. b. factory 
for full standard 3s for spot and futures, respectively 
—is below the actual cost of production, based on con- 
tract price to growers for the raw material. Since 
the movement began some months ago to bring about 
a curtailment of the 1405 pack, the selling basis on 
full standard 3s has been from 5c to 7'4c per dozen 
below cost to pack. The object has been, and is still, 
to prevent an undue advance in the article so as to 
keep the acreage this season down within reasonable 
limits. It is more than probable that the market will 
remain on about its present basis until after the middle 
of the month. By that time the planting season will 
be over, and it will be too late to increase the acreage 
or for packers who might take chances on a rising 
market to make arrangements. 

“The total acreage in the south this year will be from 
one-third to one-half less than that of last season, it 
is estimated. Packers’ contracts with growers gen- 


erally are on lower terms than was the case last year, 
which in itself is someth'nz of a guarantee against 
a large production, as the farmer has no inducement 
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to plant. There has been an immense consumption 
of tomatoes at the low prices. Jobbers have not bought 
freely for speculation, so that at the present time none 
of the jobbers is carrying any quantity over. 

“I look for a much higher market in July, and there 
is no doubt that futures will sell at nearer 72'%2c reg- 
ular f. o. b. factory on full standard 3s than they are 
now. The carryover stock, in spite of the large pack 
last season, is comparatively light.” 





Death of Edwin S. Adams. 


Edwin S. Adams died at Clinton, N. Y., June 3. 
at the age of thirty-nine years. 

For the past fifteen years Mr. Adams has been con- 
nected with the canning business and for a number 
of years was connected with the Clinton Canning Co.'s 
plant at Clinton. For the past two vears he was assist- 
ant superintendent of the Stittville canning factory, 
Stittville, N.Y. 

Mr. Adams was born in Wayville, N. Y., and re- 
moved to Clinton when but a vear old. He was a 
member of the Clinton Lodge No. 169, F. & A. M. 
His funeral was conducted by the Masons and inter- 
ment was made in the Clinton cemetery. 





Must Have Started Early. 

A prominent Delaware canner, writing to his repre- 
sentative here, says that his pack of tomatoes is over. 
It is of exceedingly fine quality, but the quantity is 
only about half of that of last vear owing to poor seed. 
—I}*xchange. 





National Canners’ Laboratory. 

The National Canners’ Laboratory is located at As- 
pinwall, Pa. Aspinwall is a suburb of Pittsburg, Pa. 
The canners can communicate with us directly over 
long-distance ‘phone No. 228-R, Sharpsburg, or by 
Postal telegraph to Pittsburg. Adams Express has an 
office here. 

uring the past two months we have sent out let- 
ters to every canner in the United States. There are 
a large number who have not replied to these letters, 
and we would greatly appreciate an expression of some 
kind. Kindly let us hear from you. 


WORK OUTLINED FOR THE YEAR, 


Investigation of spoilage and remedies suggested. 

Analyses of all kinds of food products to determine 
their purity. 

Analysis of goods which have been declared illegal 
by state food chemists. If your goods have been false- 
ly charged as illegal, we will analyze them for you and 
furnish you means of protection. 

Analysis of tin plate. 

Analysis of solder. 

Analysis of soldering solution. 

Analysis of all kinds of raw material. 

Experimental research work, such as was carried on 
last year with animals. 

The laboratory is now finely equipped with appara- 
tus and our chemical and bacteriological staff is the 
most skillful in this kind of work. By making a con- 
tract with us now for the year, all of your work will 
be done promptly and satisfactorily. Please reply to 
the letters we have sent out. 

NATIONAL CANNERS’ LABORATORY. 
E. W. Duckwall, Director. 
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Seeded vs. Unseeded Raisins. 

Frank A. Aplin, vice president and New York man- 
ager of the J. K. Armsby Co., has added an interest- 
ing interview to the controversy going on as to the 
relative merits and popularity of seeded and unseeded 
raisins. 

“Seeded raisins under commercial fur- 
nished by the packers of the Pacific coast, are an article 
of food,” said Mr. Aplin, “that has come to stay. Con- 
sumers will no longer acept three things in commerce: 
First—Grits and buckwheat. Second—Bull teams and 
prairie schooners, as the ideal system of transportation, 
and neither will they use raisins with seeds in. The 
housewife of to-day is too busy a woman to attempt to 
take the seeds out, when machinery does the work 
perfectly, much better than she can possibly do it— 
and she has a supply at all times within reach for use. 


form, as 


“Any improvement that simplifies the home life can- 
not be removed from daily use. The greatly increased 
consumption of seeded raisins, since the seeding proc- 
ess has become a settled one, answers the question that 
vou raise: ‘Will the consumers buy raisins with the 
seeds in?’ We say emphatically, No. The statistics 
are not complete to date, but the figures we have show 
conclusively that the consumption of raisins has not 
been curtailed by the introduction of seeding processes. 
Here are some statistics along this line which were 
compiled two years ago. The figures are based on car- 
loads of 15 tons each and give the output of seeded 
raisins from the year of their introduction to 1902, in- 
clusive: 1896, 60 carloads; 1897, 120 carloads; 1808, 
240 carloads ; 1go00, 640 carloads ; 
1901, 1,200 carloads; The ratio 
of increase during 1903 and 1904 was fully equal to 
that indicated during the vears for which figures are 
given. In fact, shipments in 1904 were fully 50 per 
cent larger than in any previous year. 


1899, 500 carloads: 


1902, 2,000 carl ads. 


“As to the superiority of seeded raisins over loose 
in the matter of cleanliness alone there can be no ques- 
tion, and it is a strong reason for their preference by 
consumers. In the process of seeding the fruit is 
handled automatically, untouched by human hand, and 
hence the possibility of impregnation with germs is 
eliminated. Further, as showing the food values of 
seeded raisins, I may quote from an analysis of a 
prominent brand of seeded raisins made recently by IF’. 
EX. Twinning, bacteriologist of the city of Fresno. 
Samples’ from three one-pound packages as prepared 
for the market, according to this analysis, contained 
of carbohydrates (sugars) 63.2 per cent, protein 4.8 
per cent, fiber 0.67 per cent, fat 0.6 per cent, water 
27.58 per cent, ash 3.15 per cent. The comparative 
food value of these seeded raisins is given by Mr. 
Twinning as follows: One pound is equal in food 
value to each of the following products: Six pounds 
of apples, 5 pounds of bananas, 1 1-5 pounds of pota- 
toes, I pound of bread, 2 pounds of milk, 11% pounds 


of fish, 7g pound of eggs, 3-5 pound of beef.” 
The Cabbage Hair-Worm. 


The cabbage hair-worm is the subject of Circular 
No. 62 of the Bureau of Entomology, U. S. Depart- 
ment of Agriculture, the publication of which was 


made necessary by numerous inquiries in regard to 
the identity and alleged poisonous nature of a minute 
worm popularly known during the years 1903 and 
1904 as the “‘cabbage-snake.”’ 


During the former year 








the species first attracted attention, but was not con- 
sidered seriously as it was well known that hair-worms 
are not in any degree poisonous—in fact they are per- 
fectiy harmless and even, to a certain extent, beneficial, 
as they destroy by parasitism the pernicious codling 
moth and several species of destructive grasshoppers 
or locusts. In 1904, however, the subject increased 
in proportion, the Bureau of Entomology frequently 
receiving five or six communications daily in regard 
to this creature. In most were accom- 
panied by clippings gleaned from the daily press. The 
bject of the circular is mainly to facilitate the corre- 
spondence of the department, to place the facts in the 
case on record and before the public and to correct 
erroneous reports and mere rumors which have been 
circulated in regard to cases of poisoning of human 
beings. In only a single case was the name of the per- 
son or persons who had been killed by eating cabbage 
supposed to be infested by this hair-worm given, and 
the postmaster of the city promptly denied any knowl- 
edge of the facts, all efforts that were made to locate 
the origin of the account being without success. It 
may be safely assumed that all other reports were 
equally untrue or greatly exaggerated. In fact, the 
entire matter was.a hoax save for the fact that the 
rumors were placed in such general circulation that 
the consumption of cabbage was greatly curtailed, 
many persons fully believing in the poisonousness of 
the hair-worm. There is no doubt, on the other hand, 
that the majority of the reports of damage to the cab- 
bage crop were founded on fact. We have positive 
knowledge of one of these in Tennessee where fully 
85 per cent of the state’s cabbage crop was lost in 1904. 
Similar losses were reported in various portions of 
Missouri, Iowa, West Virginia, and Virginia. From 
data at hand it can truthfully be said that thousands 
of cabbage growers incurred severe losses on account 
of the unfortunate “scare” due to the unwise circula- 
tion of the veriest rumors. 


cases these 


In support of the statement which has been made 
by letter by the Department of Agriculture for the past 
two vears, a Dr. Louis Leroy made tests in order to 
determine whether the hair-worm or ‘“‘cabbage-snake” 
possessed any poisonous properties. The usual labo- 
ratory animals, rabbits, guinea-pigs, and domestic ani- 
mals, were fed with the worms, raw and cooked; ex- 
tracts from the hair-worms were prepared, and the 
animals fed with them, and the substance was injected 
hypodermically, the final result being reached, as none 
of the animals thus treated was affected, that the “cab- 
bage-snake”’ is entirely harmless and the public rumors 
and supersititions are fallacies without semblance of 
foundation. 





Salmon Statistics. 


Phe 55th annual report of the Chamber of Com- 
of San I rancisco has been issued and shows 
the receipts of salmon from that port for the year 1904 
to have been 1,436,209 cases. The Pacific coast pack 
is estimated for the same year at 3,131,167 cases. Ac- 
cording to these figures, nearly half of the salmon 
packed on the west coast was shipped through San 
I‘rancisco. 


merce 
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Inoculation of Soil with Nitrogen-Fixing Bacteria. 


Ss DEPARTMENT OF AGRICULTURE BULLETIN NO. 72, PART LV, BY A, F. 
WooDs, ACTING CHIEF BUREAU OF PLANT INDUSTRY, 


U. 
INTRODUCTION, 

The publication of the results obtained with pure 
cultures in inoculating leguminous plants has resulted 
in a very great demand being made upon the Depart- 
ment of Agriculture for inoculating material. The 
distribution made during 1904 was for the purpose of 
obtaining a large number of tests of the method under 
average farm conditions, and it was impossible to an- 
ticipate the demand which has arisen this spring 
(1905), the total quantity prepared for spring distri- 
bution having been promised early in February. It is 
expected, however, that this fall and next spring a 
further distribution will be made as far as our limited 
facilities will permit. Statements to the effect that 
the Department has stopped the distribution of these 
cultures are therefore erroneous. Applications for fu- 
ture distributions should state what legume is to be 
sown, time of sowing, and quantity of seed to be 
treated. ; 

THE COMMERCIAL PRODUCTION OF CULTURES. 

The patent which the Department of Agriculture 
holds upon the method of growing and distributing 
these organisms was taken out in such a way that no 
one can maintain a monopoly of the manufacture of 
such cultures. It is held in the name of Dr. George 
T. Moore, who developed and perfected the method, as 
described in former publications. Upon application 
the Department furnishes without discrimination all 
necessary information, and, as far as possible, “‘start- 
ing” or foundation cultures, to the bacteriologists rep- 
resenting experiment stations and commercial con- 
cerns which claim to be properly equipped, but it does 
not in any way guarantee their product. It is not 
likely that persons without expert knowledge can suc- 
cessfully multiply cultures of these organisms for sale 
or distribution, and it is understood that any cultures 
furnished are to be treated according to the methods 
devised by the Department. 

Before experimenting with any bacterial prepara- 
tions for legumes, the farmer should study thoroughly 
the soil conditions under which the use of cultures 
offers any possibility of gain.* 

*Fully described in Farmers’ Bulletin No. 214 of the De- 
partment of Agriculture, which will be sent without cost upon 
application to the Secretary of Agriculture. 

Briefly these conditions may be summed up as fol- 
lows: 
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WHEN INOCULATION IS NECESSARY. 

Inoculation is necessary— 

(1) On a soil low in organic matter that has not 
previously borne leguminous crops. 

(2) If the legumes previously grown on the same 
land were devoid of nodules, or “nitrogen knots,” 
showing the need of supplying the nodule-forming 
bacteria. 

(3) When the legume to be sown belongs to a spe- 
cies not closely related to one previously grown on the 
same soil. For instance, soil in which red clover forms 
nodules will often fail to produce nodules on alfalfa 
when sown with alfalfa for the first time. 

WHEN INOCULATION MAY PROVE ADVANTAGEOUS. 

Inoculation may prove advantageous— 

(1) When the soil produces a sickly growth of le- 
gumes, even though their roots show some nodules. 

If the cultures introduced are of the highest virility, 
their use will often result in a more vigorous growth. 

(2) When a leguminous crop already sown has 
made a stand, but gives evidence of failing, due to the 
absence of root nodules. 

The use of culture liquid as a spray or by mixture 
with soil and top-dressing may save the stand if other 
conditions are favorable. 

WHEN INOCULATION IS UNNECESSARY. 

On the other hand, inoculation is unnecessary and 
offers little prospect of gain— 

(1) Where the leguminous crops usually grown are 
producing up to the average and the roots show nod- 
ules in normal abundance. 

Cultures of nitrogen-fixing bacteria are not to be re- 
garded in the light of fertilizers, increasing yields un- 
der all average conditions. They do not contain the 
nitrogen itself, but the bacteria make it possible for 
the legumes to secure nitrogen from the air (through 
the formation of root nodules), and where the soil is 
already adequately supplied with these bacteria it will 
not usually pay to practice any form of artificial in- 
oculation. 

(2) When the soil is already rich in nitrogen. 

It is neither necessary nor profitable to inoculate a 
soil rich in nitrogen when sowing legumes. Not only 
does the available nitrogen in the soil render the for- 
mation of nodules less necessary, but nitrogenous 
materials in the soil largely prevent the bacteria from 
forming nodules. 

Any increased virility in nitrogen-fixing power pos- 
sessed by any types of bacteria yet distributed may 
be rapidly lost in a soil containing an abundance of 
nitrogen, because the bacteria are rapidly multiplying 
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in a medium in which there 
in securing atmospheric nitrogen. 
WHEN FAILURE IS TO BE EXPECTED. 

Inoculation will fail where other conditions (aside 
from the need of bacteria) are not taken into account, 
following: 
In soil that is acid and in need of lime. 
acidity is as important for the 
bacteria as for the growth of 


as the 

(1) 

Liming to 
proper activity of the 
the plants. 

(2) In soil that responds in a marked way to fer- 
tilizers, such as potash, phosphoric acid, or lime. 

The activity of the bacteria in securing nitrogen 
from the air and rendering it available to the legumes 
does not do away with the need for such fertilizing 
elements as potash and phosphorus. 

(3) It must remembered that inoculation 
does not “act like magic ;” it will not overcome results 
due to bad seed, improper preparation and cultivation 
of ground, and decidedly adverse conditions of weath- 
er or climate. 

In the use of cultures, 
tain where the directions are 
intelligently followed. 

(4) As the physics, the chemistry, and the biology 
of soils are studied in the laboratory and by means of 
actual field-plot trials to determine yield and quality 
of crops and the effect of one crop on the following 
crops, the very great complexity of soil and farm 
management more manifest. 

The value of pure-bred bacteria, whether associated 
with the crop or existing independently in the soil, as 
is true of fertilizers, can not be predicted with cer- 
tainty on any soil without trial. Success on similar 
near-by lands may be taken as good evidence. But, 
unlike fertilizers, bacteria should in time be so inex- 
pensive that each farmer can afford to try them for 
each leguminous crop on each field or soil type on his 
farm. The method of distributing in dried form and 
the easy methods of multiplying on the farm in suff- 
cient quantities to inoculate fields will make it possible 
to have all fields inoculated at all times. 

CULTURES. 

The question of the proper price for the commercial 
product is causing considerable inquiry among pros- 
pective experimenters and is of importance. The ex- 
penses which a commercial concern must necessarily 
meet, such as rent, heat, light, insurance, postage, ad- 
vertising, etc., aside from laboratory assistance and 
clerical hire, make any comparison with the cost to 
the Government of similar cultures difficult. The 
statement that the cultures cost but a few cents an 
acre refers only to the raw materials which make up 
the package. It is more than probable that natural 
competition will considerably reduce the present valua- 
tion of the commercial product, and the wisdom of 
patenting the Department’s methods to prevent the 
formaticn of a monopoly is already demonstrated. 


correct 


also be 


also, failure is almost cer- 
not carefully studied and 


bece mes 


COST OF 


INCREASING CULTURES. 

We are receiving numerous requests from persons 
who have secured commercial cultures, as well as 
those sent out from the Department of Agriculture, 
for information as to the methods employed in produc- 
ing a large quantity of liquid culture from the dry cul- 
ture secured as a starter; that is, how to make an 
“acre culture” do for twenty-five to one hundred acres. 


Such methods will give good results only when special 
precautions are 
been generally 


and on this account have not 
The contaminations, 


taken, 
recommended. 
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such as yeasts, molds, etc., which are bound to occur 
to a greater or less extent, are apt to take Possession 
of the culture solution in which the bacteria are being 
multiplied, and unless great taken in thor. 
oughly sterilizing all utensils employed the resulting 
culture will have no beneficial effect. The extra time 
required to secure sufficient growth of bacteria in ten 
gallons of solution from a dry culture originally in- 
tended to produce a one-gallon liquid culture makes 
the risk from contamination much greater than where 
the dry culture is proportioned in size to the larger 
amount of solution. If a growth sufficient to cloud 
the solution takes place within two days, the chances 
of securing an efficient culture are much better than 
where a longer time is taken; so that the volume of 
solution prepared should never exceed the actual re- 
quirements of the occasion. 

The following directions are based on making ten 
gallons of liquid culture, sufficient to inoculate twenty 
bushels of seed. By a little computation the directions 
may be adapted to five gallons or to any intermediate 
quantities. 


care is 


PREPARING AND USING THE CULTURE SOLUTION. 

To prepare the culture solution, first select the tub, 
bucket, or other vessel in which you wish to grow the 
bacteria. Clean and scald it out thoroughly. For 
making the culture solution, rain water that has been 
thors ughly boiled and allowed to cool is best, though 
any good drinking water will answer. Add to ten 
gallons of water twelve ounces of either brown or 
granulated (preferably granulated) sugar, one and a 
half ounces of potassium phosphate (monobasic), 
which can be obtained at any drug store, and one-six- 
teenth ounce (30 grains) of magnesium sulphate. Stir 
until dissolved then carefully open small package con- 
taining the bacteria-laden cotton and drop the cotton 
into the solution. Do not handle any more than is ab- 
solutely neccessary. Cover the tub with a moist, clean 
cloth to protect from dust, mold spores, etc. Keep in 
a warm place, but never let the temperature rise above 
blood heat. After twenty-four hours add six ounces 
of ammonium phosphate and allow the mixture to 
stand for another twenty-four hours. The liquid 
should now be cloudy and ready for use; if sufficient 
growth has not taken place to bring about this cloudi- 
ness, further time should be given, not to exceed 
few days. 

To tmoculate seed.—Use enough culture liquid to 
moisten the seed thoroughly—about one-half of a gal- 
lon per bushel. This inoculating may be done either 
in a tub or trough, or by sprinkling the culture liquid 
on the seed on a clean floor and stirring and turning 
the heaps of seed with shovels until all are thoroughly 
moistened. After inoculation the seed should be 
spread out in a clean, shady place until sufficiently dry 
to handle. If planting is not to be done at once, the 
seed must be thoroughly dried to prevent molding. 
In dry weather about twenty-five bushels can be dried 
in half a day on 300 square feet of floor space. To do 
this there must be several open windows or doors to 
allow a free circulation of air, and the seed must be 
frequently stirred with a lawn rake. The inoculated 
seed, if thoroughly dried, may usually be kept without 
deterioration for several months. 

To inoculate soil—Take enough dry earth or sand 
so that the solution will merely moisten it. The soil 
should be preferably from the field to be inoculated, 
so as to avoid spreading disease or weeds. Mix thor- 
oughly, so that all the particles of soil are moistened. 










































Thoroughly mix this earth with four or five times as 
much; spread this inoculated soil thinly and evenly 
over the prepared ground exactly as if spreading fer- 
tilizer. The inoculated soil should be harrowed in 
immediately to protect the bacteria from sunlight. In 
using this method allow one gallon of the liquid cul- 
ture to four acres or less. 

Fither of the methods described may be used, as may 
be most convenient. 

To prevent any possible delay, the necessary chemi- 
cals should be ordered in advance. If the local drug- 
sist does not have them in stock, he can doubtless se- 
cure them within a reasonable time. 

KEEPING CULTURES FOR FUTURE USE. 

The question is frequently arising as to the possibil- 
ity of the farmer’s keeping over cultures from one 
vear to another by soaking up a little of the liquid cul- 
ture in cotton and drying this cotton. This proposed 
practice is not to be advised in any case. Contamina- 
tions take place so rapidly, and once started spread so 
rapidly, that for assured good results it is absolutely 
necessary to start with a pure culture. The pure cul- 
ture, moreover, can only be prepared by a trained bac- 
teriologist with laboratory facilities. These cultures in 
the dry state will keep, under ordinary conditions, 
from six months to a year. 

There is an additional reason, fully as important, 
which makes the above mentioned impracticable. The 
cultivation of the bacteria for any considerable length 
of time in solutions containing ammonium salts rap- 
idly lessens their infective power and their ability to 
gather nitrogen from the air, so that transfers of new 
cultures made with absorbent cotton from the cultures 
prepared for field use would contain organisms of re- 
duced efficiency. It is partly owing to these factors 
that it is impracticable to distribute the bacteria in 
liquid cultures and maintain the requisite effectiveness. 

In the use of cultures for inoculating soil the farmer 
should be guided, as in all other matters pertaining 
to soil treatment, by his own peculiar needs and should 
not give too great weight to the experiences of others 
whose soil conditions may differ widely. Jt would be 
unwise to invest largely in any new method for in- 
creasing plant growth, whether bacterial or of any 
other nature, without previously experimenting in a 
small way. 

DANGER OF INOCULATION BY SOIL TRANSFER. 

Satisfactory inoculations have been obtained by 
transferring soil from old fields on which the legume 
has been grown, but experience has shown that there 
are dangers incident to such methods of soil transfer 
which it is wise to avoid. 

The source of supply of such soil should be very 
definitely known, and in no case should soil be used 
from fields which have previously borne any crops 
affected with a fungous disease, a bacterial disease, or 
with nematodes. Where a rotation of crops is prac- 
ticed, it is often difficult to make sure of this factor, 
so that the method of soil transfer is, under average 
circumstances, open to suspicion, if not to positive ob- 
jection. Numerous animal and plant parasites live 
in the soil for years, and are already established in so 
many localities that it is manifestly unwise to ship soil 
indiscriminately from one portion of the country to 
another. 

The bacterial diseases of the tomato, potato and egg- 
plant, and the club-root, brown-rot, and wilt disease 
of the cabbage, all more or less widely distributed, are 
readily transmitted in the soil; while in the south and 
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THE TIMES 


The first thing a merchant when he 
starts a business enterprise, is to put his name, 
or name of concern and business, on the front 
ofhis store. He does this to let people know 
who he is and what business he isin. If that 
merchant handles your goods, why shouldn’t 
you let the people know that he sells your 
goods by placing a Meyercord Opalescent De- 
calcomania Window Sign on his store window? 


MEYERCORD 
Window Signs 


are a process of placing on paper sheets, any 
design, trade-mark or picture of goods in beau- 
tiful oil colors. This is transferred in a simple 
manner to your dealer’s window, the paper be- 
ing removed, leaving the design as though 
painted by hand on the glass. Except for a 
trifling charge for the sign, you receive the best 
kind of advertising free. The dealer supplies 
the space free. He supplies the glass which 
protects the sign enabling it to last for years. 
He supplies the illumination at night when his 
store is lighted, and washes the sign when he 
washes the window. Is there any other form 
of advertising where anything is furnished free 
of charge? And this is the best advertising, 
as you advertise where the goods are sold. 
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west there are the wilt diseases of cotton, melons, 
sweet potatoes, cowpeas and flax, and various nema- 
toid and root-rot diseases which might easily become 
a serious menace over areas much larger than they 
now accupy if deliberately spread by the careless use 
of soil for inoculation purposes. There are several in- 
sect and fungous diseases of clover to be avoided, and 
various diseases of beans and peas. There is also a 
disease of alfalfa, the “leaf spot,” which is causing 
damage in some regions. ‘These are only a few of 
many diseases liable to be transmitted in soils. The 
farmer should therefore be on his guard. ‘The dan- 
ger from such sources is by no means imaginary. The 
Department of Agriculture has had specific cases of 
such accidental distribution reported, and if the busi- 
ness of selling soil for inoculation is made to flourish 
by farmers purchasing without question “alfalfa soil,” 
“cowpea soil,” etc., there is every reason to believe 
that experience will demonstrate the folly of such 
haphazard methods. 

Of scarcely less importance is the danger of dissem- 
inating noxious weeds and insect pests through this 
plan of inoculation by means of soils. Even though 
weeds may not have been serious in the first field, the 
great numbers of dormant seeds requiring but a slight 
change in surroundings to produce germination are 
always a menace. The enormous damage to crops 
caused by introduced insects and weeds should convey 
a warning and lead to caution. It is not the part of 
good judgment to view the risk as a slight one justi- 
fied by the end in view. 

PURE-CULTURE INOCULATION. 

The extensive experiments carried on by the De- 
partment of Agriculture during 1904 demonstrated 
the fact that, by the proper use of pure cultures, the 
nodule bacteria are actually carried into the soil in 
such a way as to form root nodules, and where other 
conditions are favorable the inoculation thus brought 
about makes possible the growth of each legume in 
soils where it had previously failed from the lack of 
bacteria. The original culture used, however, must 
be prepared with the utmost care and with a view to 
preserving and increasing their natural power as “ni- 
trogen fixers” rather than merely to make them grow 
under favorable conditions. The methods devised in 
our Laboratory of Plant Physiology are based on well- 
recognized principles of plant breeding and selection, 
and mark a decided advance in the production of cul- 
tures for soil inoculation. The old pure-culture meth- 
ods were not effective, for reasons clearly stated by 
Dr. Moore in Bulletin No. 71 of the Bureau of Plant 
Industry and by Dr. Moore and Mr. Robinson in 
larmers’ Bulletin No. 214. 

The Department of Agriculture is continuing the 
work of developing types of the bacteria associated 
with leguminous plants, which will have greater ac- 
tivity, collecting from the air more nitrogen per acre 
than forms now common in nature or available from 
laboratories. It is desirable that similar investiga- 
tions should be conducted with reference to the nitro- 
gen fixing bacteria existing in the soil independent of 
the legumes. Important steps have already been taken 
along this line, but the very large demand for cultures 
for leguminous crops, by consuming the time of the 
laboratory force, has seriously retarded these investi- 
gations during the past year. 

The Department is ready to co-operate with experi- 
ment stations and commercial firms, to give and to re- 
ceive suggestions, to test the product of others, and to 
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furnish, as far as possible, cultures to be tested in the 
laboratory and under field conditions. 

There is nothing in the nature of the processes jn- 
volved which would prevent a competent bacteriolo- 
gist, after some experience in this particular field, 
from producing cultures of as high a grade as those 
sent out by the Department, and every assistance wil] 
be given to competent persons desiring to undertake 
the work. 





Sardine Canners’ Agreement. 


“At the recent meeting of the outside sardine pack- 
ers at Eastport, Me., at which uniform prices on the 
finished product were adopted, a fixed price,” says the 
New York Journal of Commerce, “was also agreed 
upon to be paid for fish which are caught at the weirs 
and by boatmen. While the price was not made pub- 
lic it was said to be the standard for most of the can- 
ning season, and was accepted as satisfactory by the 
canners. 

“At the meeting the following Eastport canners were 
represented: Eben A. Holmes, Blanchard Manufac- 
turing & Canning company, Lewis D. Clark & Sons. 
Morris C. Holmes & Co., and H. Blanchard & Co. 
There were also present representatives of the Lubec 
Sardine company, Columbian Packing company and 
Union Sardine company of Lubec, Sunset Packing 
company of Pembroke, North Lubec Manufacturing & 
Canning company, Machiasport Packing company, 
J. Wyman & Sons of Jonesport, Millsbridge Packing 
company, Frenchman's Bay Packing company and 
Maddox Packing company of Boothbay.” 





Estragon Vinegar. 

This is an aromatic vinegar very popular in Euro- 
pean countries in connection with salads, mustards, cu- 
cumbers, etc. The English equivalent is tarragon 
vinegar. Tarragon is a perennial herb native and cul- 
tivated in Europe, being botanically known as artemiso 
dranunculus. The leaves possess a peculiarly aro- 
matic flavor. Tarragon vinegar is an article of com- 
merce, and is made by macerating the fresh leaves 
with ten times their weight of best wine vinegar, or 
diluted pure acetic acid. The fresh herb not being 
obtainable in this country, one may substitute the 
acetic fluid extract of tarragon. The following for- 
mula is an old favorite: Fresh tarragon, 6 ounces; 
basilicon, 2 ounces; laurel leaves, 2 ounces; shalots, 1 
ounce ; finest vinegar, 5 pints; nasturium, 3 ounces. 





Opportunities 


There are some very excellent opportunities for canning factories, 
preserving plants, etc., along the many lines of the 





and Chicago and Eastern Illinois Railroad 
“| Particularly good openings exist in the new sections of the South- 
west where the canning industry is undeveloped as yet. Induce- 
ments are offered to secure canning factories. 
“| Send for a copy of our descriptive booklet entitled ‘“Opportunities.” 
M. SCHULTER, Industrial Commissioner, 
Frisco Building, St. Louis, Missouri 
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LET US SEND YOU THE MONITOR CATALOGUE 





You'll find it interesting we know. 
It’ll tell you about the “best” line of 


GREEN PEA GRADERS, 
GREEN PEA CLEANERS, 
STRING BEAN GRADERS, 
STRING BEAN CUTTERS, 
CAN FILLERS. 

Not “best” as is used by many adver- 
tisers, but best from actual results obtained 
—best from quality and output—and low 
cost of handling, best from point of superb 
construction and long life, making Monitors 
the cheapest machines to install 


HUNTLEY MANUFACTURING CO. 


SILVER CREEK, N. Y. 





BALTIMORE OFFICE <> CHICAGO OFFICE 
H. COTTINGHAM 302 TRADERS BLDG. 
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: as ” —_—_,, bi Impossible in packing to lacerate deli- 
Requires no Holes or Caps ee a cate food products. Will stand both 
THE ENTIRE TOP OPEN a ; , retort and bath processing. A perfect 


sanitary can is obtained, eliminating 
all the faults of the old unsanitary type, 
making an ideal package, as cheap, 
more attractive, wholesome and better 
than anything yet devised. A descrip- 
tive illustrated catalogue and sample 
can sent upon request. Please state 
kind of goods packed. 


Sealed Without 
Heat, Solder, or 


objectionable 
We Furnish Complete Outfits 
F L U xX E Ss 9 for Making These Cans 
preventing All Packers, Brokers, Jobbers and re- 


tailers should recommend goods 
packed only in this package. 
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Illustrations Showing New Inventions of Interest to 
Canners. 
Combined Self-Heating Soldering-lron and 
James W. Buchanan, Asheville, N.C. 
Filed March 5, 1904. Serial No. 196,050. 
Claim.—In a combined self-heating soldering-cop- 
per and torch, the combination with a tank, of a pipe 
leading therefrom, sleeves on said tank, arms carried 
by said sleeves, a hollow soldering-copper carried by 
said arms, a burner-section carried by said pipe and 
provided with a port, a set-serew in said port, a regu- 
lating set-screw in the rear of said port, said regulat- 
ing set-screw having a tapered or needle point ar- 
ranged to enter a seat at the forward end of said port, 
said port being provided with a contracted outlet, a 
burner-sleeve secured on said burner-section, a per- 
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Torch. 








forated disk or located within said burner- 
sleeve, said burner-sleeve extending within the said 
hollow soldering-copper, substantially as described. 


screen 


790,909. Fruit-Washer. Lewis E. McCann, Ontario, 


Cal. Filed Feb. 20, 1905. Serial No. 246,540, 

Claim.—1 An apparatus of the character described, 
comprising a tank, a tubular stationary shaft mounted 
above said tank, a washing-cylinder mounted to rotate 
upon said shaft, angularly-disposed agitating devices 
upon the inner surface of said cylinder, spraying noz- 
zles upon said shaft within said cylinder, and means 
for supplying liquid to said tubular shaft, substantially 
as described. t 

2. An apparatus of the class described, comprising 
a tank, a rectangular frame mounted above said tank 
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and composed of pipe-sections, a revoluble washing- 
cylinder mounted to permit the periphery thereof to 
revolve through the frame, angularly-disposed agitat- 
ing devices on the inner surface of said cylinder, 
spray-nozzles upon said frame within said cylinder, 
and a valve-controlled liquid-supply pipe for said 
frame, substantially as described. 

3. An apparatus of the character described, com- 
prising a tank, a valve-controlled outlet-pipe therefor, 
inlet and discharge chutes at the ends of said tank, a 
vertically - disposed rectangular supporting - frame 
mounted above said frame and composed of pipe-sec- 
tions, a valve-controlled supply-pipe connected to the 
upper portion of said frame, spray-nozzles upon the 
lower portion of said frame, spiders mounted to ro- 
tate upon the lower portion of said frame, a washing- 
cylinder carried by said spiders, angularly-disposed 
angle metal plates upon the inner surface of said 
cylinder, and means for rotating said cylinder, sub- 
stantially as described. 





From India. 

Mr. Vallabhdar Ultamchand Parekh of Jetpur, 
Kathiawar, India, says in a recent letter: “I have 
found THe CANNER very interesting reading and mm 
canner shoul: be without it. The laboratory numbers 
are especially very useful to a foreigner and would 
save canners very great losses.” 





Eastern Importing and Manufacturing Co. 





INCORPORATED 
$50,000.00 
Q wanton 


Boston, Massachusetts 
Board of Trade Bidg., Room 627 





DIRECTORS: 


. B. Milliken of Milliken, Tomlinson 
Co., Portland, Maine. 
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CODE: ARMSBY’S 


. L. Fletcher of F. M. Bill & Co., 
Lowell, Mass. 
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. Merchandise Accounts F. A. Smith of E. T. Smith & Co. 


References: 
Dun’s Mercantile Agency 
Bradstreet’s Mercantile Agency 
First National Bank of Boston, Mass. 





Brokerage or Consignment 


Worcester, Mass. 


Solicited on G. A. Midwood of H. Midwood’s Sons, 


Providence, R. I. 
W. F. Holbrook of Holbrook Grocery 
Co., Keene, N. H. 




















Japan’s Commerce with the United States. 

The aunual return of the foreign trade of the em- 
pire of Japan in the year 1904, issued by the depart- 
ment of finance of that government and just reecived 
hy the Department of Commerce and Labor through 
‘ts Bureau of Statistics, presents the statistics of com- 
merce of Japan during the past year, as well as data 
showing the proportion of its trade with each of the 
principal countries. Japan has made rapid progress 
in her foreign commmerce during the past decade, 
and her trade with the United States shows an es- 
pecially rapid growth. 

The imports into Japan in 1904 were the largest 
on record, being $184,938,000 in value, as against 
$157,933,000 in 1903, $143,056,000 in 1900, and $66,- 
311,000 in 1895. Exports from Japan in 1904 also 
established a new high record, being $158,992,000 in 
value, as against $144,172,000 last year, $101,806,000 
in 1900, and $69,825,000 in 1895. Thus the imports 
into Japan have increased by $118,627,000 and the ex- 
ports from Japan by $89,167,000 since 1895. During 
the past ten years Japan has imported about $200,000,- 
000 more than she has exported, the excess of the im- 
ports over the exports averaging about $20,000,000 
annually during that period. 

\n examination of the statistics of commerce with 
the principal countries shows that Japan imports most 
largely from Great Britain, British India, the United 
States, China and Germany, these five countries sup- 
plying about 77 per cent of her total imports. Of the 
total imports into Japan in 1904, amounting to $184,- 
938,000, the United Kingdom supplied $37,346,000, or 
20.2 per cent; British India (including Straits Settle- 
ments ), $35,228,000, or 19 per cent; the United States, 
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$28,942,000, or 15.7 per cent; China, $27,295,000, or 
14.8 per cent, and Germany, $14,291,000, or 7.7 per 
cent. 

Of the exports from Japan, amounting to $158,992,- 
000 in 1904, the principal countries of destination are 
the United States, $50,423,000; China, $33,857,000; 
France, $18,087,000; Hongkong, $14,024,000; Korea, 
$10,154,000; Great Britain, $8,787,000, and Italy, $6,- 
011,000, these seven countries taking about nine-tenths 
of the exports from Japan. It will be observed that 
the United States is by far Japan’s best customer, ex- 
ports to the United States from Japan representing 
about one-third of her total sales to foreign countries. 
Among the nations exporting goods to Japan, how- 
ever, the United States occupies a lower rank, be- 
ing exceeded in that respect by both Great Britain and 
British India. 

The relative progress made by the United States 
and the United Kingdom in the import trade of Japan 
will be seen from an examination of the following 
figures: In 1884 the United States supplied 8.4. per 
cent of Japan’s imports, while the United Kingdom 
supplied 43 per cent; in 1889 the United States sup- 
plied 6.3 per cent, the United Kingdom 39.4 per cent; 
in 1899 the United States supplied 17.3 per cent, the 
United Kingdom 20.3 per cent; and in 1904 the United 
States supplied 15.7 per cent, and the United King- 
dom 20.2 per cent. The United States has, therefore, 
increased its proportion from 8 per cent of Japan’s 
total imports, in 1884, to 16 per cent in 1904, while 
the United Kingdom, meantime, has lost ground rela- 
tively, having supplied 43 per cent of Japan’s total im- 
ports in the former, and but 20 per cent of her total 
imports in the latter year. 





High Pressure Single Steel 
Capping Machine 


HIS Machine is designed for 
large as well as small packers. 

Will do patching as well as 

straight capping. 

Can be operated by GIRL 
of ordinary intelligence, thus reducing 
the cost of patching or capping. 

Is adjustable to any sized can. 

Can be used to seal any package 
that has a round opening to be soldered. 

Capping steels are raised and lower- 
ed by foot pressure, thus leaving the 
hands of the operator free to place 
cans in and out of position. 

All parts are adjustable and inter- 
changeable. 

Willrun with the least possible care. 

Fool proof. 

A complete machine in itself. 

Portable, and can be moved to any 
part of factory or storeroom and set 
up in a very few minutes. 

Gasoline Machine has _five-gallon 
tank tested to 150 Ibs. water pressure, 
fitted with pressure gauge and large 
floor pump. 

Fitted with extra heavy pipe and fit- 
tings. Burners adjustable to any requir- 
: ed heat. Stand for cans can be fitted 
with a track or conveyor to supply and take away cans. Can be fitted 
with our Automatic Solder Feed, thus insuring the right amount of 
solder to be used, at a cost of $10.00 extra. Price, each machine, $75.00. 


MANUFACTURED BY 


The National Cement & Rubber Mig. Company 


Canning Machinery Dept. TOLEDO, OHIO, U.S.A. 








The INVINCIBLE 
String Bean Cutter 


FOR CUTTING 


String Beans, Pie Plant and other like material 








Designed on thoroughly practical lines. Has been operated in 
modern plants and proven the best made. The machine cuts 
to size, removes small fragments and prepares a perfect pro- 
duct. Guaranteed in every respect... Write for prices. 


Invincible Grain Cleaner Co. 


“Invincible”? Works, t=: Silver Greek, N. Y. 
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The principal articles imported into Japan from the 
United States in the calendar year 1904, in the order 


of their magnitude, were: Kerosene oil, 5.5 million 
dollars; flour, 4.6 millions; raw cotton, 4.5 millions ; 


machinery and parts thereof, about 2 millions; iron 
and steel manufactures, 1.9 millions; leather, 1.7 mil- 
lions; cotton manufactures, 1.1 millions; wheat and 
other grains, canned provisions, cars and carriages, 
leaf tobacco and coal, the last five items ranging down- 
ward and each showing figures less than 1 million dol- 
lars. 

Japan’s principal exports to the United States in 
the calendar year 1904 were: Raw silk and waste, 
30.4 million dollars; silk manufactures, 6.1 millions ; 
tea, 5.6 millions; mats and matting, 2.3 millions; por- 


celain and earthenware, about 1 million dollars; and 
camphor, straw braids, wood-chip braids, sulphur, 
tooth brushes and rice, ranging downward from 


$620,000 to about $300,000 each. 

Our provision trade with Japan is as yet practically 
undeveloped, though of late considerable business has 
been done by American packers in such by- 
products as tankage, etc. 


some 





Sockeye Salmon Protection. 

There has been no further move in regard to the 
protection of sockeye salmon. Cannerymen on the 
Sound, while they are disgusted with the present sal- 
mon law establishing the thirty-six hour closed season, 
do not see any way of remedying either the mefficiency 
of its protection to the fish or the handicap that it 
gives the fishermen. It seems inevitable that the law 
must stand until the next regular meeting of the leg- 
islature, unless a special session can be called, and that 
doesn’t appear to be a probability. The belief at first 
that the Fraser river cannerymen might have their law 
changed so that the seasons would be more co-opera- 
tive, appears to have been ill-founded, nor are the 
British Columbia people to blame, as the mistake was 
made by Washington, and a change on the part of the 
Fraser river cannerymen would work them no little 
inconvenience. 

The cannerymen at present seem resigned to the law, 
and see no way to escape it. There was some talk 
in the daily press to the effect that they would try 
and prove the law unconstitutional and disregard it 
altogether, but this rumor has not been confirmed by 
the cannerymen who state that it is mere newspaper 
talk. There has been some discussion, however, both 
among Puget Sound and British Columbia canners, 
as to the possibility of their arriving at some conclu- 
sions among themselves, having the probable object of 
closing down cannery operations for the years 1906 
and 1908. The matter was discussed at a recent meet- 
ing of the Fraser river association, and has also been 
talked among the Puget Sound people. It is doubtful 
if such an agreement could be made effective, for there 
are certain opposing factions who were involved in the 
defeat of the close season bill in the legislature that 
would not be parties to it, and there might be other 
conflicting elements that would make it impracticable. 


Still, such an agreement, even if it were held to only 
by the greater portion of the cannerymen, among 


whom of course, would be the largest operators, might 
be made to work some benefit in the protection of the 
fish. The truth of the matter is that such an agree- 
ment would only be a formality, anyway, as the run 
of fish in the closed years agreed upon would probably 
be too small to allow of profitable operations on the 





part of many of the plants. W. H. Barker, the gen- 
eral manager of the British Columbia Packers’ Asgo. 
ciation, recently pronounced it as his opinion that there 
for sockeye 


would be little fishing done next year 
either on Puget Sound or in British Columbia. I) his 
pinion, a voluntary agreement between the Puget 


Sound and Fraser river people would adjust itself. 
owing to the fact that fishing on a large scale will not 
pay next year. 

It is likely that a conference will be held shortly be- 
tween the Puget Sound and British Columbia ¢ annery- 
men to discuss the matter, and if it is thought prac- 
ticable, to draw sedi an agreement.—Pacific Fisherman. 


Let Japs Do the Fishing. 


A comment on the Japanese exclusion act, passed 
by the British Columbia legislature, is suggested by 
the trade reports. Liberal shipments of salted salmon 
have been sent from that province to Japan, but the 
Japanese declined to purchase, because the flavor of 
the fish cured by British Columbians was not to their 
taste. But the salted salmon prepared by the Japanese 
in British Columbia met with a ready sale. It seems 
that if the Pacific province desires to cultivate trade 
with Japan in one of its staple products, the work of 
preparing fish for that market must be left to those 
who understand its peculiarities. Fish, on both the 
Pacific and Atlantic coasts of the Dominion, is one of 
the most valuable of Canadian resources, but, to utilize 
the product to its full extent, it is necessary to stud) 
the markets to which it is sent—Montreal Witness. © 





Oregon Prune Crop. 

‘rom skeleton reports received from ail sections of 
the western part of Oregon the Williamette Valley 
Prune Association concludes that what looked a few 
weeks ago like a third or a half of a crop of prunes 
has dwindled to not more than one-fourth of an aver- 
age crop and that indications are that it will fall below 
that estimate before the fruit matures. Unless the 
weather is more favorable in the future than it has 
been in the past, it is thought that the crop in some 
sections will not be worth harvesting. Secretary Jenks 
estimates the total vield at not to exceed (0,000,000 
pounds, against an average yield of about 36,000,000. 

—California Fruit Grower. 


Japanese Radish. 

Picture to yourself a pure white radish the size of a 
base ball or larger, firm and solid. Such is the Japan- 
ese radish. Cut it, and you find it has the consistency 
of a Baldwin apple, firm and fine grain; taste, and it 
proves to be away ahead of the most delicate spring 
radish that ever passed your lips. It will thrive at 
any season during the growing year; it may be trans- 
planted or left alone; cultivated or uncultivated ; it is 
as good to eat when in bloom as in its younger days, 
and one radish will provide bulk enough for three or 
four people or more.—Garden Magazine. 





Rice World’s Principal Food. 
Only one-third of the world’s population use bread 
as a daily article of food. Nearly one-half of the peo- 
ple of the world subsist chiefly on rice. 





YOU MUST NOT MERELY USE CANNER WANT ADS.. 
BUT YOU MUST READ THEM 
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The Hammond _ Labeler 


yo 














FOR THE 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 


MOST PERFECT LABELING 





If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 


If you did not see our Labeler let us send you some information concerning it. 





The Atlantic Machine Works 


WESTMINSTER, MARYLAND 
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The AUTO-TIPPEK 


ial mF a one "| Works Perfectly on 


ax! 











All Cappers 


FULLY GUARANTEED 





Get Your Orders 
in EARLY, as we 
have to refuse late 
orders every year 





Daniel G. Trench & Co. | CHICAGO SOLDER CO. 


General Agents 


42 River Street, Chicago, II]. | — Formerly Kester Elec. Mfg. Co. 44-56 N. Union St., CHICAGO, ILL. 
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Prices for Prunes. 

\n eastern broker correspondent, in protest against 
reports which he says have been appearing in Cali- 
fornia papers concerning the big profits made in the 
sale of prunes by eastern retailers, sends a copy of an 
advertisement for this product in a recent issue of an 
eastern paper. The fruit is offered at 6 cents per 
pound, five pounds for 25 cents. This certainly does 
not agree with the prevailing idea that all the profits of 
the business go to the eastern retailers and that th 
price of prunes is kept so high as to keep down the 
demand for them. We believe, however, that this is 
an exceptional case and that prices in the east are 
ordinarily much higher. Other correspondents have 
mentioned such prices as 124% cents and 15 cents per 
pound, which appears to be nearer the average. 

The most interesting feature of the advertisement 
above mentioned, however, is the fact that while Cali- 
fornia prunes are offered at five pounds for 25 cents, 
the price asked for French prunes is $1.10 for a five- 
pound can. If it be true that French prunes are 
worth more than four times as much as the Califor- 
nia product, it is time that California producers should 
be looking into the matter and finding out by what 
process the French producers make their product so 
much more valuable. It appears to be a fact that in 
many cases sufficient care is not exercised in curing 
prunes in California. <A little more care in the work 
might mean a slight increase in the cost of production 
but, taking into consideration the difference in the 
price of California prunes and French prunes, it would 
appear that California growers could afford to pay 
this difference for the sake of the greater profits. — 
Califorina Fruit Grower. 


The Delineator for July. 

\ magazine that is filled with seasonable interest 
for women is the July Delineator. In it the summer 
fashions are exquisitely pictured, and described by 
such fashion authorities as Helen Berkeley-Loyd and 
Edouard La Fontaine, of Paris, who write for the 
magazine exclusively. Albert Bigelow Paine’s serial, 
“The Lucky-Piece,” develops an element of mystery 
that adds to the interest of the story, and there is also 
a short story by Zona Gale, “The Never-Lighted Fire” 

a very delicate piece of work. A sketch of Long- 
fellow’s bovhood, by Peter Freneau, contains 
thing new about the poet and the friends and home 


some- 
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of his early life. TT. Cromwell Lawrence describes thy 
curious customs and costumes of Holland in an in 
teresting travel sketch, and W. Jay Mills relates some 
of the prettiest romances of the old-time summer re 
sorts, Bordentown, Mt. Washington and Long ranch, 
in a remarkably illustrated paper. Something of the 
story and influence of the famous Christian hymn. 
“Rock of Ages,” is given in a paper by Allan Suther- 
land, and N. Hudson Moore writes of the evolution 
of the chest in “The Collector’s Manual.” Entertain- 
ing stories and pastimes are provided for the little 
ones, and a variety of articles on domestic topics will 
be of particular value at this when the de 
mands upon the housewife are exceedingly trying, 


season, 


*‘Use Your Brains.”’ 

In an interview David Graham Phillips, the young 
novelist, reasserts that well-remembered final line of a 
little couplet he once wrote, “lor God's sake use your 
And then he says to writers: “Work, work, 
whether vou want to or not. You must exercise your 
brain as scientifically as you do your muscles. I throw 
away a whole day's writing sometimes, but I am sat- 
isfied at least I've done a day’s work, and it has kept 
from rusting, lagging 
You can’t work 


brains!" 


my steam up, and prevented me 
behind. I've learned something, too. 
an hour at) anything without learning something.” 
There is the secret of success in that last—* You can’t 
work an hour at anything without learning some- 
thing,” especially if your work is well applied and with 
a good motive. 

Then continuing his theme of “use your brains,” 
he tells of the Germans, whose “intellectual emanci- 
pation is comparatively new; people have little idea 
how new it is, because it has become so big and strong 
and virile in so short a time. They have discovered 
that a humble carpenter thinks, that he has a brain 
that works incessantly, faster than his hands, and that 
instead of scholarly and dusty forms of a university 
stamp, the good man has ideas, real, live, available 
ideas, and they put him on a platform and get the 
crowd around him, not because they think he is su 
perior, but because he has ideas, God bless him!” 





IF YOU WANT TO BUY OR SELL NEW OR SECOND-HAND 
CANNING MACHINERY; SELL OR BUY A CANNING FAC- 
TORY; SELL OR BUY SEED CORN, SEED PEAS, ETC. TRY 
A WANT AD. IN THE CANNER 














LEONARD 


SEED CO. 


SUPPLIES 


EVERYTHING IN THE WAY OF SEEDS THAT CANNERS 
AND PACKERS REQUIRE 


IT HAS THE GOODS 


WRITE FOR PRICES, 79 anb 81 EAST KINZIE STREET 


CHICAGO 





PATENT PEELINGand TRANSFER TABLE 


built in any length for 75 to 200 peelers, also Ele- 
vators and Conveyors for handling green corn, 
husks, cobs. cans, crates, baskets, boxes, slops,etc. * 


LINK-BELT MACHINERY CO., CHICAGO, ILL. 
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Want Advertisements. 


To Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 


SAUERKRAUT FACTORY AND 


WANTED—™M \N FOR 
ae: Address 


ni nlerate salary. 


pickle near Chicago; 

H =00, Care Hil CAN NER. 

WANTED—P' SITION OF SUPERINTENDENT BY A 
packer of 25 ears’ experience; good references \ddress 


Packer, care THI CANNER. 
\\ ANTED 
and imak 


Pp. P 


EXPERIENCED MAN TO SALT PICKLES 
} \ddress 


ynato pulp. Factory near Chicago 


tHE CANNER 


1g05. < 


MER 


rice, 
l 


WANTED—TO BUY AT SECOND-HAND ONE 


rell & Soule Corn Filler; must be in good order; state 


nd how long in use. Address The Louis MeMurray Pkg. 

Ce., Pontiac, Il 

WANTED—POSITION AS MANAGER TO OPERATE 
a fruit or vegetable cannery for a firm that is desirous of 


introducing the sanitary can; will successfully demonstrate 


the advantages of this can before employment; years of ex 
perience; can furnish any size bond or references required. 


Address Sanitary, care THE CANNER. 
TOMATO CAN FILLER, 


a Star capping ma- 


FOR SALE—ONE STEVENS 
one Grasshopper tomato scalder; also 
Address S. J., 


chine care THE CANNER. 


FOR RENT OR SALE—CANNING FACTORY EQUIP- 
ped for fruits and vegetables in desirable section; cheap 


Address John I. Wiles, re- 


fuel and best shipping facilities. 
ceiver, Morrice, Mich. 


FOR SALE —TOMATO PLANTS, CAREFULLY 
grown from the choicest Livingston Seed; strong and 


healthy; give better results than any other, at $1.00 per 


1000. Address J. D. SHEARMAN, Indianapolis. Ind. 
FOR SALE—CHOICEST STOWELL’S EVERGREEN 
sweet corn seed, of strongest vitality; Iowa Experiment 


Station test 96 per cent; the strongest sweet corn seed tested 
Address Dorby Sweet Corn Seed Co. 
908 S. Washington St., Peoria, Ill, and 


by them this year. 
(Phone Main 697), 
St. Paul, Neb. 


WANTED—COPIES OF THE CANNER AND DRIED 
FRUIT PACKER, 2 of Number 10, Volume No. 14; 1 of 


Number 6, Vol. 17; 2 of Number 1, Vel. 16. Will pay 10 
cents each for above copies. Address Geo. Shaw, care 


THE CANNER. 


FOR SALE—SWEET CORN FOR LATE 
Early White Cory, Extra Early Crosby, Early 
Zig Zag Evergreen, of 
Write or telegraph us for special prices, 


Wesiern Seed & 


PLANTING, 
Minnesota, 
Kendal's Karly Giant, strong vitality. 
naming quantity of 
each 


wanted Irrigation Co., F1 


variety 


Nebr. 


mont, 





Not Later Than Tuesday. 





Edward Gudeman, Ph. D., 


Consulting Chemist, Chemical Engineer, Food and Tech- 
nical Expert, 903 Postal Telegraph Building. 
Chicago, III, 





WHEEL TOMATO 
Baldwinsville, N. 


He CANNER 


FOR SALE—ONE FERRIS 
Sealder, made by Faneher Machine Co., 


Y. Shel tly used Address M-50, 


care 


FOR SALE—ALGOMA PACKING CO., ALGOMA, WIS., 
the best pea canning factory in Wisconsin: no better or 
more desirable loeation: reasons for selling given on appli 
cation to J. Stilwell Vilas, Kaukauna, Wis. 
FOR SALE—HAWKINS CAPPER, MERRELL-SOULE 
Upright corn cooker-filler, two corn cutters, silker, Ste. 
ens’ tomato filler, Jersey Queen tomato filler, three Barry 
horizental process kettles, 18,000 No. 3 cans, boxes, labels 
\ddress the Gem Canning Co., West Alexandria, O. 


FOR SALE. 
A HIGH-BRED, IDEAL TYPE OF STOWELL’S, 
Grains deep and slender. A big 
Hand selected and hand picked. Prices 
Samples submitted.--H. W. Low#, Stella, Neb. 


but white as snow. 
yielder. 
right. 


CODE BOOKS. 


IN RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes pub- 
lished, excepting those intended for strictly private 
use. Wecannot discount publishers’ prices, but by 

ordering through us we serve your convenience by 

saving you the trouble of sending separate orders to 

Order books through THE 

CANNER, 22 E. Randolph St., Chicago. 


each publisher. code 


CANNED GOODS ARE TOO CHEAP. WHY SELL AT 
present quotations, when you can store with WAKEM 
& McLAuUGHLIN, Inc., money if 
needed, and hold goods for higher prices? Goods held 


Chicago, borrow 





in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, Inc. 
362 Illinois Street, Chicago. 
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DR. A. C. FRASER, Pres., Manitowoc, Wis. IRA S. WHITMER, Sec'y-Treas., Bloomington, Ill. L.A. SEARS, V.-Pres., Chillicothe, O 


Executive Committee, J. W. Cuykendall, Atlantic, la.; L. !. Risser, Onarga, Ill.; Frank T. Stare, Waukesha, Wis. 
Arbitration Committee. A. T. Birchard, Marshalltown, Ia., \. H. Trego, Hoopeston, Ill.; Ralph B. Polk, Greenwood, Ind. 





THE WESTERN PACKERS CANNED 
<&GOODS ASSOCIATION <=. 


HIS ASSOCIATION includes the canners of twelve states and is the 
largest and most prosperous organization of Vegetable Canners in this 
country. Every canner in the Central States who packs Sugar Corn, 

Peas, Tomatoes, String Beans and Pumpkin would find it quite an advantage 
to be connected with the organization. The objects of this association are 
to protect the manufacturers of hermetically sealed fruits and vegetables 
against unjust and unlawful exactions, to reform abuses, to amicably settle 
differences between its members, and to aid and assist in promoting among 
them that good fellowship and friendly intercourse so essential to a success- 
ful prosecution of the business. A valuable feature is the report made 
monthly by the secretary to each member showing by states the acreage 
planted, future sales, and stocks unsold. The meetings held annually and 
the special meetings are of much profit to the members. A close co-operation 
of canners is imperative at the present time to prevent unjust and unwise 
legislation. Each member makes an agreement to keep confidential the informa- 
tion contained in monthly reports. Membership dues are ten dollars per year. 

cActive canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, 

Kansas, Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 





Address 


IRA S. WHITMER, Secretary 


BLOOMINGTON, ILL. 

















































E. K. BURNHAM, President, Newark, N. Y. L. J. CLARK, Vice-President, Pulaski, N. ¥ 
A. R. HATFIELD, Secretary, Utica, N. Y M. N. WENTWORTH, Treasurer, Rome, N. Y 


E ecutive Commitee, J. C. Winters, Mt. Morris, N. Y.; Geo. G. Baily, Rome, N. Y.; A. V. Lane, Utica, N. Y.; E. S. Thorne, Geneva, N. Y. 
Lx zislative Committee James P. Olney, Rome, N. Y.; S. F. Sherman, Utica, N. Y.; F. F. Hubbard, Canastota, N. Y 

Arbitration Committee. i. P. Haviland, Camden, N. Y.; C H. Hunt, Buffalo, N. Y.; Burt Olney, Oneida, N. Y. 

Freight Rates Committee, t. D. H. Cobb, Rochester, N. Y.; E. F. Read, Buffalo, N. Y. 








NEW YORK STATE CANNED GOODS 
«# PACKERS’ ASSOCIATION«<# 





HE OBJECTS of this Association are to foster the interests of the 
Canned Goods Packers of the State of New York, to protect them from 
unjust and unlawful exactions, to reform abuses in trade, to diffuse 

accurate and reliable information among the members, to produce uniformity 
and certainty in the customs and usages of trade; to promote a more friendly 
intercourse between packers; to encourage legislation looking to the protec- 
tion and fostering of the packing interests of the state, and to consummate 
any other results which shall tend to guard, maintain and publish the high 
reputation attained by the canning industry in this state in the packing of 
wholesome foods. 

Any person, firm or corporation engaged in the canning business in this 
state is eligible to membership in this Association. 

Membership dues are five dollars per year. 


Three regular meetings are held yearly Communications should be addressed to 


A. R. HATFIELD, Secretary 


UTICA, NEW YORK 


at Syracuse. 
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MOORES McFERREN 


BOXES 


are GOOD boxes 

















Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
H ing with unsightly boxes. The Moore 
and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


We shall be pleased to call on or correspond with 
you in regard fo your future business. 


Moore & McFerren 
HOOPESTON, ILL. 








~ 


| 
| 


| 
| 





Heyden 
Sugar 





We are competitors of the trust. 


Why pay the trust prices when 
you can do better? 


Sugar at less than one-half cent 
per pound, and as pure and 
wholesome as any ever made. 


A. Klipstein 6 Company, 
122 Pearl St., New York City 


BRANCHES 


BOSTON, 253-285 Congress St. 
PHILADELPHIA, 50-52 N. Front St. 
PROVIDENCE, 13 Mathewson St. 
CHICAGO, 134-136 Kinzie St. 
HAMILTON, CAN., 24 Catherine St. N. 
MONTREAL, CAN., 17 Lemoine St. 























RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 














POOHHSS DOSSHO OOOOH S OSOOOSE SHHODOHOOOOOOOs 


DIRECTORY 


Canners and Packers of 
North America 


HS 


This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St. CHICAGO 
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+ 4 —_.If it’s used in a Canning Factory 
un rie we can furnish it. 



























Peeling Checks 











Blanching ‘Basket 
for Peas, String Beans, Etc. 





Special Tomato 
Peeling Knife ft ll 
(actual size) Wooden Peeling Buckets Fibre 








Tipping Coppers Capping Steels 


Seveaue Demates M aghinaey Co. 
DANIEL G. TRENCH & CO., General Agents 


42 River Street, CHICAGO, ILL. 
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The Automatic Calcium Processing 
Systems, Installed this Season, are Giving 
Satisfaction in Every Way 

















us 


aagSRe 








View of train at our factory loaded with Calcium System Tanks 


Testimonials 





CIRCLEVILLE, OHIo, September Ig, 1904 


DANIEL G. TRENCH & CO., 

CHICAGO, ILL. 
Gentlemen :—In reply to yours of recent date as to what we 
think of the Calcium System will say, after using the system at our 
two plants that we think the Calcium System far ahead of the retorts 
as to uniformity in cook, safety against swells, ease of manage- 
ment, and prefer it in every way to the retort system. 


Yours truly, 


[Signed ] R. G. McCOY, Pres. 


| 
1 


| 


CIRCLEVILLE, OHIO, September 22, 1904 


DANIEL G. TRENCH & CO. 
CHICAGO, ILL. 


Gentlemen:—In answer to your inquiry of recent date as to 


| what our opinion is of the Calcium System, will say that this is our 


| first season for the use of same, having heretofore been accustomed 


to the retort system ; and as we are now just about through with the 
pack, will say that the system is so simple and easily managed that 
we did not have any worry that the corn would not all be properly 
processed, as you co with the old method of processing corn. ‘The 
system is unform throughout and you are not bothered with swells 
as with the retort system of cooking; and from the experience we 
have had with it prefer it to any other we have used. 


Yours truly, 
CENTRAL OHIO CANNING COMPANY, 
[Signed] Irvin F. Snyper, Secretary 








Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., General Agents 


42 River Street, CHICAGO, ILL. 











































The Growing South 


No other Section is forging ahead as fast as the Southern 
States, in Agriculture, Horticulture, Factory Buildings and Gen- 
The 









eral Progress. last year’s record a’ong the 


SOUTHERN RAILWAY AND 
MOBILE & OHIO RAILROAD 


of investments in Factories and improvements was over #100,000, 
000; for three years $250,000 000 
SPLENDID OPPORTUNITIES 


exist in Alabama, Georgia, Kentucky, Mississippi. North Carolina 
South Carolina, Tennessee and Virginia, and in Southern Illinois 













and Southern Indiana, for investments of ail kinds in Timber, 
and Other Lands. 
FACTORY LOCATIONS 


is are favorable for making and marketing Iron 
articles and 






Mineral 








Where all conditior 
and Steel and their products; all kinds of wood using 





nearly every other line of industry. 





CANNING FACTORY OPENINGS 
in several desirable communities, where Fruits and Vegetables are 
to be had. Publications and special information furnished. Our 
Department is a Bureau of Information for all seeking locations 








or investments, 


M. V. RICHARDS 


Land and Industrial Agent, Southern Railway and 
Mobile © Ohio Railroad, Washington, D. C. 







C. S. CHASE, 
722 Chemical Building 
ST. LOUIS, Mo. 


Agent M. A. HAYS, Agent 
225 Dearborn Street 
CHICAGO, ILLS, 
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Books for Canners 


> 


Chemistry of the Farm—By R. Warrington, 
F.C. S. 120 pages, 5x7 in. Cloth. $1.00. 
Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7 in. Cloth. $1.00. 
Silos, Ensilage and Silage—By Manly Miles, 
M. D., F. R. M. 8S. Illustrated. 190 pages. 
5x7 in. Cloth. 50 cts. 
Asparagus—By F. M. 





Hexamer. Illustrat- 


ed. 174 pages, 5x7 in. Cloth. 50 cts. 
The Book of Corn—By Herbert Myrick, as- 
sisted by A. D. Shamel, E. A. Burnett. A. W. 


Snow, and other specialists. 


Fulton, B. W. 


‘ 


Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.50. 

Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7 in. 50 cts. 


Field Notes on Apple Culture—By Prof. L. 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. 

Peach Culture—By J. 
Illustrated. 204 pages, 5x7 in. 

Insects and’ Insecticides—By Clarence M. 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist— By A. 8S. Fuller. 
Illustrated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 
Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 

150 pages. Cloth. 50 cts. 
Order through the CANNER, 22 Randolph St., Chicago 
CASH WITH ORDER 


Alexander Fulton. 


Cloth. $1.00. 


5x7 in. 























INDUSTRIAL 
OPPORTUNITIES 


ON THE 


LEHIGH VALLEY 
RAILROAD 


The Lehigh Valley Railroad and its tribu- 
tary lines reach the richest farming and 
fruit growing territory in the States of New 
Jersey, Pennsylvania and New York. This 
territory is within short haul of the markets 
of large cities, and freight charges are low. 
INFORMATION of available sites for 


the location of industries promptly given. 


P. H. BURNETT 


Industrial Agent 
143 Liberty Street, NEW YORK 





























THAN YOURS & 


for the establishment of canneries, eva- 
porating plants and allied trades and in- 
dustries would be in the South, and we can 
prove it. 

The special Southern edition of the Sea 
board Magazine of Opportunities is hand- 
somely illustrated and will acquaint you 
with conditions in detail. 

LIST of Orange Groves, Grape Fruit, 
Banana and Pineapple Plantations, Truck 
and Fruit Farms, sent free also on request. 


J. W. WHITE 


GENERAL INDUSTRIAL 
PORTSMOUTH, VA. 





AGENT 


Seaboard Air Line Railway 


Teececceacceccouced! 





























Calcium 


Canners Use 


NO 
BLACK CANS 








WRITE 


James H. Rhodes & Company 


INCORPORATED 


CHICAGO 








THE SOLVAY PROCESS 60.'S 


Chloride of Calcium 


PRACTICALLY CHEMICALLY PURE STRICTLY NEUTRAL. 
STRENGTH. COMPOSITION AND PURITY GUARANTEED. 


ciara ces tc ei So Re 
Specially adapted for the Continuous Calcium Process of Canning 
cet, enlace beat eae eR 


PRICES 


USED BY SOME OF THE LARGEST CANNERS. FOR SAMPLES 
AND TABLES OF SPECIFIC GRAVITIES 2ND BOILING POINTS, ADORESS 


THE CARBONDALE CHEMICAL CO. 


NEW YORK, 141 Broadway CARBONDALE, PA, CHICAGO, 61 Portland, Bk. 
BOSTON, 544 Tremont Bldg, <——emme = PITTSBURG, 727 Park Bldg. 














QUICK! 


PANDORA, O., June 9, 1904 
PUBLISHERS CANNER AND DRIED FRUIT PACKER, 
Chicago, Il. 

Dear Sir: — You may discontinue our Want Ad. in The 
Canner, which we had inserted a couple of weeks ago. We are more 
than pleased with the results obtained, as they find JUST WHAT 
YOU WANT, and get it quick. 

Yours very truly, 


Pandora Canning & Pickling Co. 



















Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET 








NEW YORK 












































LAST WASTE 
ANY SIZE OR 
SHAPE A A 


SCRAP: 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ano STREATOR, ILL. 











WE BUY TIN ¢ 











CUT THIS OUT 





For New Subscribers 
BAEEARARAARAAARAAA 





THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@_ Please send us THE CANNER AND DrieED FRUIT 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address 





Town 





State 









































American Can 
& Company 3 


PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, THE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 








PPR EET h 












































ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO 











